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ANQID DECEPTION 7 


There is only one STALEY’S SOYFLOUR—the 
superior binder that is ESPECIALLY PROCESSED 
FOR MEAT PACKERS. It is distinctly not “just 








another binder” but it is the result of exhaustive 


research, of years of patient testing and conclu- 


sive evidence of being a superior product that 
satisfies the most discriminating user. Accept 


no substitute. Demand STALEY’S SOYFLOUR. 


ORDER FROM YOUR JOBBER 














SOYFLOUR 


ae ESPECIALLY PROCESSED FOR MEAT PACKERS 
aN a by A-E-STALEY MFG. CO. DECATUR, ILL. 




















Model 70 750-800 Ibs. finished prod. 
Model 65 550-600 Ibs. finished prod. 
Model 54 300-350 Ibs. finished prod. 
Model 45 200 Ibs. finished prod. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY BUFFALO, N. Y. 


New BUFFALO Sclf-Emytying Silent Cutters 























“Glass Blocks let in plenty of 
Daylight --ebut not a speck of dirt” 








“CLEANING IS A SIMPLE JOB. You can keep 
a glass block panel clean by wiping it occa- 
sionally with a cloth or washing it down 
with a hose. There are no small panes to 
clean and no sash to catch dirt and germs. 
Glass block panels don’t get dirty as quickly 
as ordinary windows, because it takes ex- 
treme outdoor temperatures to cause sweat- 
ing, even with high indoor humidity. 





“CONSTANT TEMPERATURE AND HUMIDITY 
are important in many food plants, espe- 
cially in air-conditioned rooms. The insu- 
lating properties of PC Glass Blocks help 
*““SEE HOW MUCH SOFTLY DIFFUSED LIGHT comes through the glass block panel? Day- control temperature and humidity and re- 
lighting like that is an aid to seeing—which means better workmanship on your prod- duce the load on air-conditioning equip- 
ucts. And we don’t get a bit of dirt through these big panels, because they're sealed, ment. The heat loss through a PC Glass 
air-tight units of glass and cement. This prevention of dirt infiltration cuts down Block panel is less than half that of ordi- 
losses from spoilage. nary windows of equal area.” 


OOD plants all over the country are profiting from _ing material. Find out what it can do to help you work 
the practical advantages of glass block construction. out your problems. Mail the coupon below for our FREE 
They are solving problems of cleanliness, insulation and _ book that shows how glass blocks are used in many plants 
maintenance costs by using PC Glass Blocks. Perhaps and gives convincing figures on their insulating value. 
your own plant operations would benefit from their use. There’s no obligation involved in an inquiry that may 
Get the facts now about this modern industrial build- help you save money and improve plant operation. 


“PITTSBURGH” sland fot Lully la8s 
Be ee eee ee 
GLASS BLOCKS 


Distributed by 


PITTSBURGH PLATE GLASS COMPANY as 
and by W. P. Fuller & Co. on the Pacific Coast pas 


Pittsburgh Corning Corporation 
2174 Grant Bldg., Pittsburgh, Pa. 

Please send me, without obligation, your new book 
of facts about PC Glass Blocks. 
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’ Eat Meat | 
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Keep Fit 
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In Drummond's new beef chill cooler, 
walls were insulated with 5” of Armstrong's 
Corkboard; 6” of Armstrong's Corkboard 
on roof. Right below: The new offal cooler 
holds low temperatures safely and eco- 
nomically—thanks to 4” of Armstrong's 
Corkboard applied on walls and ceiling. 








SY 


OR more than thirty-five years 

CORKBOARD has been the 
standard cold storage insulation. 
Here are some of the reasons for its 
wide acceptance among leading 
packers throughout the country— 
reasons why the growing Drum- 
mond Packing Company, Eau 
Claire, Wisconsin, chose Armstrong’s 
Corkboard to insulate their new 
cold rooms. 

First, Armstrong’s Corkboard is 
ECONOMICAL. This pure CORK 
material effectively bars heat’s pas- 
sage, saves costly refrigeration, and 
lightens cooling plant loads. Second, 
Armstrong’s Corkboard is DURA- 
BLE. Cork’s natural cellular struc- 
ture gives it high resistance to 
moisture and lasting insulating effi- 
ciency, even under severe operating 
conditions. Third, Armstrong’s 
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THREE GOOD REASONS WHY 
DRUMMOND CHOOSES 
ARMSTRONG’S CORKBOARD 
FOR COLD ROOM INSULATION 


Corkboard is SAFE. It can be relied 
on to help control temperatures 
within desired ranges—to hold low 
temperatures for long periods. It 
gives you dependable insulation 
protection. 

Armstrong’s Corkboard is strong 
and rigid, light in weight, fire-re- 
sistant. The convenient board sizes 
and the complete range of thick- 
nesses available meet every cold 
storage need. Armstrong’s experi- 
enced engineers will be glad to give 
you, without obligation, expert ad- 
vice on any insulation problem you 
may have. For complete informa- 
tion about this service and about 
Armstrong’s Corkboard Insulation, 
write today to Armstrong Cork 
Company, Building Mate- 
rials Division, 952 Concord 
Street, Lancaster, Pa. 








Armstrong’s 


CORKBOARD 
INSULATION 
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Big jobs are in the making for 1941. They’re 
jobs that have got to be done fast, efficiently, 
economically. Here are the 1941 Ford Trucks 
that are built to meet these present-day dimen- 
sions for dollar-saving dependability. 


They “have everything.” Choice of power. 
Range of wheelbases. Wide range of body and 
chassis types. And the kind of economy that 
really counts — over-all economy. 


The 95-hp Ford V-8 engine has an extra 
margin of horsepower not offered in any other 
low-price truck, and sells at several hundred 
dollars less than any other truck with equal 
horsepower rating. The 95-hp engine is teamed 
up with the famous Ford 85-hp engine that has 
proved its dependability and economy in billions 
of miles of payload performance. 





There’s new styling and there are many new 


FOR °41 PUT A FORD TO WORK! 








THE ECONOMY TRUCKS 


improvements and refinements. Above all, there 
is the down-to-earth quality and economy that 
have made Ford V-8 a symbol of dollar-saving 
performance in nearly every kind of hauling and 
delivery work. 


See the Ford V-8 Truck at your Ford dealer’s. 
Put one to work on your job and test it your own 
way. Prove to yourself that this is the unit to 
do your job, in less time, at lower cost. 


1941 FORD FEATURES 


Two V-8 engines — 95 and 85 hp * New 4-cylinder 30-hp 
engine for maximum economy in Commercial Cars, 7 and One- 
Ton Trucks % Six wheelbases — 42 body and chassis types *& 
Full-floating rear axles in all trucks — ring gear thrust plate 
* Y-floating axle in Commercial Cars % Straddle-mounted 
driving pinion *% Big hydraulic brakes *% Two-speed axle 
as well as reinforced frame in trucks for heavy-duty service 
are optional at extra cost. 


Ford Motor Company, builders of Ford V-8 and Mercury Cars, 
Ford Trucks, Commercial Cars, Station Wagons and Transit Buses 





158” Stake 
Dual wheels and tires 
at extra cost > of 112” Pick-Up 
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134” Tractor with Semi-trailer 
Dual wheels and tires at extra cost 
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112” Sedan Delivery 
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That’s why these Dial Thermometers 
“bat a thousand” in packing plants 


Designed not only to measure temperature accu- 
rately, but also to furnish accurate readings at a 
glance ... Foxboro Dial-Type Temperature Indicators 
fulfill every requirement for a “perfect batting aver- 
age” in packing plant installations! Here are their 
specific advantages: 

More Accessible — Dial may be located for con- 
venience anywhere up to 200 feet from the measuring 
bulb. No need to hunt around in dark or cramped 
corners for a reading. 

Easy-Reading — Distinctive dial figures and “eye- 


leading” pointer originated by Foxboro give instant, 
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RECORDING - CONTROLLING + INDICATING - 


accurate readings. You can read them 20 feet away! 

Rugged Accuracy — Foxboro-engineered for per- 
manent accuracy of movement, with special alloy 
Bourdon spring, “frictionless” ball-and-trough trans- 
mission, and sealed tube-and-bulb system. All-metal 
construction. 

Insure this triple accuracy and convenience in your 
installations by specifying Foxboro Temperature Indi- 
cators. They cost no more to buy . . . cost less in main- 
tenance and replacements. Individually guaranteed. 
The Foxboro Company, 148 Neponset Avenue, Fox- 
boro, Mass., U. S. A. Branches in 25 principal cities. 


FOXBORO 


REG. U. S. PAT OFF 





nstruments 





Page 7 














Page 8 


... the ideal casing for your 


pork sausage 





de Armour’s Sheep Casings are uniformly 


thin and strong. They will reduce your break- 


age to a minimum. Because of their elasticity 


they make the sausage look plump, firm, fresh 


and appetizing. They are the ideal casing for 


pork sausage, as our many users will testify. 


We can fill all of your casing requirements. 


ARMOUR’S 
CASINGS 
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Big Employment Gain 
Reported for August 











OTAL unemployment in the United 

States declined to 7,657,000 in Au- 
gust from 8,279,000 in July, according to 
the regular monthly estimate prepared 
by the division of industrial economics 
of the Conference Board. This decline of 
622,000 in the number of jobless, or 7.5 
per cent, brought the total to the lowest 
point since November, 1937, and marked 
a drop of 1,181,000 in unemployment 
since August, 1939. The total remained 
more than two and a half million higher, 
however, than the 1937 low of 5,066,000. 


Total employment in August reached 
47,518,000, the highest employment level 
since September, 1937. The greatest 
gains were in manufacturing, 337,000 
new workers; in construction, 191,000; 
in agriculture, 94,000; and in transpor- 
tation, 54,000. All the employment gains 
were greater than those normally oc- 
curring at this time of the year. 

A similar optimistic picture of em- 
ployment gains, although expressed in 
somewhat dissimilar figures, has been 
painted by Secretary of Labor Frances 
Perkins. 


More Industrial Workers 


Total nonagricultural employment in 
August, 1940 topped all preceding Au- 
gust levels since 1929, with the single ex- 
ception of August, 1937, the Secretary 
of Labor reported. The increase of over 
430,000 workers in nonagricultural occu- 
pations from July to August brought 
August employment to nearly 36,000,- 
000, an increase of 1,130,000 over a year 
earlier. 

“Gains in factory employment and 
pay rolls were widespread, 75 of the 90 
manufacturing industries surveyed re- 
porting increased employment and 80 re- 
porting larger pay rolls,” she said. 
“Total factory employment rose 4 per 
cent, indicating the return of 310,000 
workers to jobs, more than double the 
usual seasonal gain. Weekly factory pay 
rolls were 7.5 per cent, or more than 
$13,600,000, greater than in the preced- 
ing month. The usual July-August in- 
creases are 1.8 per cent in employment 
and 8.1 per cent in pay rolls. 


“As in the immediately preceding 
(Continued on page 35.) 


Morris Fishbein Will Speak at Dinner; 
Ad Drive to be Feature at Convention 


NE of the outstanding figures in 
the medical profession, an author- 
ity on health and nutrition, a prominent 
writer and maga- 
zine editor, Dr. 
Morris A. Fishbein, 
editor of the Jour- 
nal of the Ameri- 
can Medical Asso- 
ciation and of 
Hygeia, will be the 
speaker at the an- 
nual dinner of the 
thirty-fifth annual 
convention of the 
Institute of Ameri- 
can Meat Packers 
on Tuesday eve- 
ning, October 22. 
M. A. FISHBEIN Dr. Fishbein has 
been connected 
with the Journal since 1913, and he 
also is associate clinical professor of 
medicine at Rush Medical College of 
the University of Chicago. He has pub- 
lished several books on health, prom- 
inent among which are those dealing 
with the influence of proper diet in 
building and maintaining good health. 
He also is well-known for his ability 
as a speaker. 


With the meat packing industry now 
engaged in an educational advertising 
and sales program, which emphasizes 
the importance of meat in health and 
nutrition, Dr. Fishbein’s comments will 
be both timely and interesting. The 
publications which Dr. Fishbein edits 
reach both those in professional work 
and a large consumer audience. Both 
magazines are considered as authorita- 
tive sources for information pertaining 
to diet and health. 





Regular Sessions 


The regular convention sessions will 
be held on Monday and Tuesday, Octo- 
ber 21 and 22. One of the features of 
this year’s program will be a dramatic 
and forceful presentation of the adver- 
tising, merchandising and sales pro- 
gram of the meat packing industry. 
New and interesting slants on what 
the campaign is attempting to do, and 
how it will be helpful in promoting a 
greater interest and a larger sale of the 


industry’s products, will be outlined in 
full during these sessions, 


Tying in with subjects dealing with 





C. L. HARLAN 


H. P. RUSK 


the merchandising and sales of meat 
packers’ products, will be complete dis- 
cussions of the operating problems fac- 
ing the industry. C. L. Harlan of the 
U. S. Department of Agriculture will 
present the latest information concern- 
ing the industry’s outlook for supplies. 
Mr. Harlan is principal agricultural 
statistician of the division of crop and 
live stock estimates of the U. S. Bureau 
of Agricultural Economics. He has ap- 
peared on many Institute programs in 
the past, and is considered one of the 
foremost authorities in analyzing sta- 
tistics of livestock production. 

Of importance at all times to meat 
packers is a knowledge of the trends in 
livestock production. In a discussion of 
these trends, H. P. Rusk, dean of the 
College of Agriculture of the Univer- 
sity of Illinois, will draw on knowledge 
obtained through many years of out- 
standing activities in the livestock and 
meat industry. Dean Rusk has been in 
animal husbandry work for over 30 
years and has worked closely with the 
meat packing industry to improve the 
relationships between producers and 
meat packers, both from an economic 
and production standpoint. Dean Rusk 
will appear on the Monday morning 
program. 

Leaders in business and well-known 
representatives of the meat packing in- 
dustry will also appear on the program 













and will cover such subjects as the out- 
look for the general business situation, 
the outlook for the meat packing indus- 
try, and other topics of special interest 
to packers. 

One of the highlights of this year’s 
regular convention session programs is 
expected to be the showing of the new 
National Live Stock 
and Meat Board 
film, “Meat and Ro- 
mance.” R. C. Pol- 
lock, general man- 
ager of the Board, 
will introduce the 
film and explain its 
general purposeand 
usefulness in creat- 
ing a greater knowl- 
edge of meat. 

The film is di- 
vided into four dis- 
tinct parts covering 
subjects dealing 
with the selection of 
meat, cooking of 
meat, meat carving, and the nutritional 
qualities of meat. It was prepared pri- 
marily for showing before service clubs, 
home economics teachers, luncheon 
clubs, and other similar groups. The 
film will have a guaranteed showing 
before 2% million people during the 
coming year. 

As in former years, the popular en- 
tertainment feature of this year’s con- 
vention will be a dinner dance and 
entertainment on Monday evening at 
the Drake hotel. One of the country’s 
outstanding orchestras has been en- 
gaged for the evening. A well-balanced 
floor show, featuring ballet and acro- 
batic dancing, comedy, and music will 
provide an all ’round program of enter- 
tainment. 

All of the sectional meeting programs 
will be held on Friday and Saturday 
October 18 and 19. The chemistry and 
operating section meeting will be held 
on Friday morning and afternoon, 
October 18, and the sales and advertis- 
ing meeting is scheduled for Friday 
afternoon. Saturday morning, meet- 
ings of the sausage division, engineer- 
ing and construction section and the 
livestock sections have been scheduled. 





R. C. POLLOCK 


A New Feature 


A new addition to the convention 
program this year will be a dinner on 
Friday evening for representatives of 
member companies attending the sec- 
tional meetings. This dinner will be 
held at the Drake hotel, and a full pro- 
gram of entertainment is being ar- 
ranged. 

At the Friday morning session of 
the chemistry and operating section, of 
which E. N. Wentworth, Armour and 
Company, is presiding chairman and 
L. M. Tolman, Wilson & Co., is program 
chairman, subjects dealing with lard, 
meat in the diet, the effect of carbon 
dioxide on bacteria, and other similar 
subjects will be covered. 


In his discussion of the effect of stor- 
age temperature on the quality of lard, 
Dr. F. C. Vibrans of the Institute of 
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L. M. TOLMAN 


F. C. VIBRANS 


American Meat Packers will present the 
results of some studies on the rate of 
deterioration of lard with time as af- 
fected by the temperature of storage. 


Many factors affect the keeping qual- 
ities of lard. One of the most important 
of these is the selection of raw fats. 
Recently, members of the committee on 
shortening agents of the Institute co- 
operated in the rendering of pure fats 
from different parts of the animal, and 
in studying the quality of the results in 
rendered products. Dr. R. C. Newton, 
Swift & Company, will présent the re- 
sults of this cooperative endeavor in 
his talk before the chemistry group. 


In an outline of recent experiments, 
Dr. E. B. Forbes of the Institute of 
Animal Nutrition, Pennsylvania State 
College, will point out that the relatively 
high heat producing effect of protein 
when fed by itself, is not in evidence 
when the protein is fed in a mixed diet. 
Furthermore, Dr. Forbes will explain in 
his talk on “The Place of Meat in a 
Warm Weather Diet” that in diets of 
the same caloric value, but different 
protein content, there is a decrease in 
the amount of heat produced with an 
increase in the amount of protein. 


Dr. W. L. Mallmann, Michigan State 
College, will present the findings and 
conclusions of the study he has made 
on the effect of 
carbon. dioxide 
upon bacteria. Dr. 
Mallmann’s discus- 
sion should be of 
special interest to 
meat packers inas- 
much as the use of 
dry ice for the 
preservation of 
foods, particularly 
those in transit, 
seems to be grow- 
ing. With nitrite 
of sodium as the 
only curing ingre- 
W.L.MALLMANN dient whose quan- 

tities in the final 
product is limited by Federal law it 
often has been pointed out on convention 
programs that heat, such as applied in 
cooking, reduces the quantity present 
in the finished product. D. A. Green- 
wood of the Institute will report on 
some further studies of the destruction 
of sodium nitrite by heating. Mr. 
Greenwood’s discussion will conclude 
the program of the chemistry section 
on Friday morning. 





NEW WAGE-HOUR PROCEDURE 


New procedure designed to speed up 
action on reported violations of the 
wage and hour law has been announced 
by Col. Philip B. Fleming, administrator 
of the wage and hour division. Hence- 
forth, employers against whom an alle- 
gation of violation has been filed, will 
receive a questionnaire form to fill out. 
Previously, complaints were accepted 
and filed for future investigation, which 
often did not begin until several months 
had passed. 

“The use of the new form will have 
the effect of making each complaint a 
‘live’ one, in that action will begin im- 
mediately with the filing of the charge,” 
Col. Fleming stated. 

“Each employer complained against 
will receive this form, AD-85, headed 
‘Information Respecting Compliance 
with the Fair Labor Standards Act of 
1938.’ This will serve to advise some 
employers, who have been inadvertently 
violating the law, of the existence of 
the statute and its requirements. Ac- 
curately filled out, it will put the em- 
ployer through a sort of ‘examination 
of conscience’ insofar as the wage and 
hour law is involved. When he has com- 
pletely filled out the form, he will know 
whether or not he is complying with 
the law.” 


SEPTEMBER MEAT TRADE 


Substantial declines in wholesale 
prices of most grades of beef, veal, and 
lamb, and a reduction of from approxi- 
mately 14 to 32 per cent in wholesale 
prices of fresh pork, occurred during 
September, according to a review of the 
live stock and meat situation by the 
Institute of American Meat Packers. 

The price declines occurred during 
the last three weeks of the month, fol- 
lowing somewhat larger marketings of 
livestock and increased supplies of meat, 
especially pork. Production of pork in 
September also was considerably great- 
er than production during the same 
month last year, and production of all 
classes of meat was considerably greater 
than the average of the five-year period, 
1929-33. 

According to estimates by the Insti- 
tute, prepared in advance of official 
figures, marketings of cattle, calves, and 
lambs in September were not greatly 
different from those of a year ago. 
Marketings of hogs, however, were con- 
siderably greater than in September 
last year, although only slightly more 
numerous than during August, 1940. 


STUDY TRICHINOSIS CONTROL 


The newly-organized New York State 
Trichinosis Commission is currently in- 
vestigating all pork products marketed 
in the state. It may recommend a bill 
to the state legislature which would pro- 
hibit the sale in New York of pork from 
hogs which have been raised on un- 
cooked garbage. Sen. Thomas C. Des- 
mond, Newburgh, N. Y., is chairman. 
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SUGAR’S FUNCTION IN 


THE CURING OF MEAT 


Color Development, Stability and Color after Cooking 


By C. ROBERT MOULTON 


Consulting Editor, The National 
Provisioner 


ITI. 


NTIL very recent years most 
[ chemists acquainted with the 

chemistry of meat curing be- 
lieved that sugar was used for its effect 
on flavor. Some believed that it also 
affected the text- 
ure and toughness 
of meats. Cured 
ham certainly has 
a different texture 
than fresh ham, 
and after cooking 
there is still a dif- 
ference in texture. 
Most cooked cured 
hams are more ten- 
der than cooked 
fresh hams. The 
cause of the change 
in texture and 
toughness is not 
clear. A few chem- ©C R, MOULTON 
ists whose experi- 
ence had given them a deeper insight 
into the curing process might have held 
the view that sugar plays some part in 
the color cycle taking place in cured 
meats. 

Two experiences of the writer about 
ten years ago tend to confirm this lat- 
ter view. Experimental hams cured by 
him in a brine that was also a thick 





syrup developed a much more intense 
red color on the surface than is usual. 
Cane sugar had been used but no at- 
tempt was made to follow its inversion. 


About the same time, experimental 
packs of ham and pork shoulder meat 
were being cured for later use in canned 
spiced hams. Cane sugar was used in 
most of the lots of meat which were put 
down in metal containers. One lot was 
put down with dextrose in place of 
sucrose. At the end of the cure (about 
five days) the entire batch of meat 
showed a more intense red color than 
had the other batches. 


Factors in Color Stability 


The proper development of a uniform 
stable color in cured meats depends 
upon a number of things. First it de- 
pends upon production or use of enough 
nitrite to give an excess over that re- 
quired to unite with the red pigment of 
meat known as hemoglobin. Nitrate 
will not do this, and it must be reduced 
to nitrite by bacteria present during 
curing. Acidity of meats in cure is 
sufficient to allow sodium nitrite to 
make available nitric oxide, which then 
forms nitric oxide hemoglobin. 


When meats containing this pigment 
are cooked, there is a further change 
to nitric oxide hemochromogen, a pig- 
ment which is more stable than nitric 
oxide hemoglobin. The absence of quan- 
tities of oxidizing bacteria, or the lack 
of oxidizing agents from other sources 
is also necessary for proper color de- 





MODERN HAM PUMPING ON CORROSION-PROOF SCALES 


Presence of reducing sugars in the short cure (employing measured pumping) during the 


first part of the cure is an aid in obtaining early color fixation. 


Laboratories.) 
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SUGAR AND COLOR 


HE influence of sugar on cured 

meat flavor, acidity and the 
utilization of sugar in the curing 
process were analyzed in the first 
two articles in this series. The con- 
cluding installment is focussed on 
the important subject of cured 
meat color—how it develops, its 
stability and the influence of sugar 
on cooked meat color. 





velopment and maintenance. There is 
also some evidence that a small amount 
of unconverted nitrate helps to main- 
tain color in cured meat. 


When conditions in the meat are in 
unstable equilibrium, or when the bal- 
ance betwen forces making for good 
color and those making for lack of color 
is delicate, cured meats will fade on ex- 
posure to light and the oxygen of the 
air. In such circumstances the presence 
of sufficient quantities of a reducing 
sugar such as dextrose may tip the 
balance in favor of color maintenance. 


Sugar in Color Cycle 


The work conducted under the direc- 
tion of Dr. W. Lee Lewis, referred 
to previously in these articles, has fur- 
nished definite information on the func- 
tion of sugar in the color cycle of cured 
meats. Some of this work will now be 
reviewed. 

Experimental lots of pork butts were 
cured with the customary pickles with 
the exception of the sugar. In one case, 
no sugar was used, in a second lot the 
sugar was sucrose, and dextrose was 
used in the third lot. When submitted 
to test of stability of color, the butts 
cured without sugar faded more readily 
than those cured with sucrose, and these 
in turn faded more readily than the dex- 
trose cured meat. 

Since there was some inversion of 
sucrose in the above experiment, new 
lots of butts were cured without sugar, 
the cured meat was hashed and divided 
into four lots. To one no sugar was 
added; to a second, sucrose, and honey 
and dextrose were added to lots three 
and four respectively. Immediately, the 
meats were tested for stability of color. 
The lot without sugar faded the most 
readily, the sucrose-cured lots faded 
less rapidly while the two lots treated 
with reducing sugar were most stable. 

Similar results were obtained when 
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butts cured without sugar were soaked 
in water, 10 per cent sucrose, and 10 
per cent dextrose, the latter again giv- 
ing the most stable color. 

Dr. Lewis concluded that reducing 
sugars give conditions favorable to a 
stable color, providing other conditions 
are right. When a delicate equilibrium 
exists, a reducing sugar throws the bal- 
ance in favor of good color. In long 
cures where sucrose is inverted, the 
type of sugar may not be so important. 
Reducing sugar conditions the natural 
pigment for greater reactivity with the 
color agent (nitrite) and maintains re- 
ducing conditions, thus preventing dam- 
age from oxidizing bacteria or light and 
oxygen in the air. 

It should be pointed out that nitrite 
will not react with methemoglobin 
(oxidized hemoglobin) to give nitric 
acid hemoglobin. However, when meth- 
emoglobin in meat is mixed with meat 
that contains dextrose and nitrite, and 
which has been protected from contact 
with the air, the methemoglobin is re- 
duced and forms the proper colored pig- 
ment at once. 

The role of fermentation in the color 
cycle was shown by pork butts in which 
bacterial action was held down by tolu- 
ene. Here little or no color was de- 
veloped. However, when some of the 
same lot of meat was allowed to fer- 
ment, color developed with sucrose and 
dextrose, but the latter gave the better 
color. 


The significance of these results and 
others noted earlier in these articles to 
short cures should be apparent. The 
use of nitrite in place of or along with 
nitrate shortens the length of cure by 
as much as one-third. In the short cure, 
the presence of reducing sugars during 
the early part of the cure, when little 
or no sucrose has been diverted, is a 
further aid in securing early color fixa- 
tion. The time required for curing is 
still further reduced. 

Fermentation probably still plays a 
part in curing even if nitrite and dex- 
trose are used in the curing formula. 
Flavor and texture of fully cured meats 
are generally considered to be superior 
to the flavor and texture of extremely 
short cured meats. Proper fermenta- 
tion aids in maintaining reducing con- 
ditions and very likely produces some 
flavor factors. Sucrose can still per- 
form a function here. 


Sugars and Cooked Color 


It has been stated above that cooking 
changes nitric oxide hemoglobin to ni- 
tric oxide hemochromogen, which is the 
more stable pigment of the two. Suf- 
ficient heat also has an effect on the 
sugar present. Sucrose is changed to 
caramel when heated sufficiently, thus 
causing a browning on the surface of 
baked meats treated with it. When 
sugar-cured meats are broiled or fried, 
the sugar results in more or less brown- 
ing of the meat. 

The type of sugar used in curing not- 
ably affects the color of the cooked 
bacon. Miss VeNona Swartz, Institute 
of American Meat Packers, has re- 
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ported some experimental work on 
bacon which had been cured in connec- 
tion with the sugar studies made under 
the supervision of Dr. Lewis. Some of 
the results of this work will now be 
reviewed. 

Three lots of bacon were cured. The 
sugar in one lot was sucrose, in a second 
lot, 10 per cent of the sugar was dex- 
trose, and in the third lot the sugar 
used was pure dextrose. The sliced 
cured bacon was fried in deep fat at.a 
temperature of 270-300 degs. F. The 
brown color increased with the increase 
in reducing sugar. 

Other lots of bacon were cured with 
no sugar, 100 per cent cane sugar, and 
cane sugar with 5, 10, 20, 30, 40, and 
50 per cent of dextrose. Sliced bacon 
from each lot was cooked in fat at 


SUGAR AND 
BACON COLOR 


Research indicates that 
the proportions of the 
sugars used in bacon 
curing formulas have 
an important relation- 
ship to the final color 
of the cooked product. 
When sucrose and dex- 
trose are used in the 
correct ratio, the re- 
sulting product has a 
good color and is 
highly edible after 
cooking. A nine to one 
ratio of sucrose to 
dextrose has been 
found a good one. 


270 degs. F. until the color was a light 
or medium brown. Since color was the 
factor used to fix the cooking time, it 
was found that the time to cook the 
bacon decreased from 7 minutes when 
no sugar was used, to 2.83 minutes 
with 50 per cent dextrose. The cook- 
ing losses likewise progressively de- 
creased from 68.2 per cent in the bacon 
cured without sugar to 54.1 per cent 
in the bacon cured with half dextrose 
and half sucrose. 


In two other cooking experiments 
different temperatures of fat were used 
to give the same browning in 2.5 min- 
utes. A temperature of 355 degs. F. 
was required for the bacon cured with- 
out sugar. As the percentage of reduc- 
ing sugar increased, the cooking tem- 
perature fell from 325 degs. F. for pure 
sucrose to 285 degs. for 50 per cent 
dextrose. The cooking loss for the bacon 
without sugar was 73 per cent. For the 
other lots the losses fell from 68 per cent 
to 55 per cent for half sucrose, half 
dextrose. 

Evidently more edible cooked bacon is 


obtained when dextrose replaces part 
of the sucrose in curing. If the differ- 
ent types of bacon are cooked in exactly 
the same manner and for the same 
length of time, some of the lots of 
dextrose-cured bacon would become too 
brown for the tastes of many con- 
sumers. However, if the cook takes color 
as the deciding factor for “doneness,” 
dextrose permits savings in amount of 
edible food produced. 

As a result of her experience, Miss 
Swartz suggests the replacing between 
5 and 10 per cent of the sugar used in 
sugar-cured bacon by dextrose. The 
results obtained with bacon cured with 
a nine to one ratio of sucrose to dex- 
trose were: 

Reducing sugars present in cured 
bacon, 0.22 per cent; cooking for 3.58 





minutes at 275 degs. F. gave a cooking 
loss of 57.7 per cent when sufficiently 
browned; when cooked at 315 degs. F. 
only 2.5 minutes was required for the 
brown color to develop and the cooking 
loss was 64.2 per cent. 


SUMMARY 


Evidently sugar has a number of 
functions to perform in meat curing. 
Dextrose (or other reducing sugar) is 
essential in normal curing. Time can 
be saved by including dextrose in the 
curing formula and proper conditions 
for developing and maintaining a cured 
color can be fostered. When dextrose is 
used in curing hams, shoulders, butts 
and similar types of pork, the color de- 
veloped in cooking is normal. In the 
case of bacon, it appears that dextrose 
should be limited to around 10 per cent 
of the total sugar used. However, more 
dextrose can be used providing the cook 
is trained to stop the cooking process 
when the desired brown color has been 
reached. More edible bacon can be ob- 
tained in this case. 
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VER the nation’s restless air- 
O waves, scores of manufacturers, 

vie ceaselessly for the consumer’s 
food dollar. All principal divisions of 
the food field are represented—bakery 
products, breakfast foods, fruits, bever- 
ages and meat products. The food clas- 
sification has paced all others since 
1935 in gross time sales of radio net- 
works in the United States. Foods ac- 
counted for approximately 30 per cent 
of total national network advertising 
volume during 1939. 

One of the most arresting facts about 
the use of radio by food manufacturers 
is the relatively minor role being played 
by the meat packing industry. Except 
for a few popular radio features pre- 
sented by several of the national pack- 
ers, the airways are strikingly devoid 
of programs promoting the sale of meat 
and meat products. 

In view of the important function 
served by radio in the merchandising 
of numerous other foods, it is apparent 
that the meat packing industry is not 
making full use of this new advertising 
medium. 


Admittedly, the average packer is not 
in a position to sponsor a network 
presentation over a chain of stations. 
Neither his distribution nor his volume 
would justify the expenditure. The time 
cost alone for one of the basic net- 
works, consisting of 21 major stations, 
runs $7,000 per hour, $4,200 for a half- 
hour broadcast and $2,800 for 15 
minutes. To this cost must be added 
that of talent, merchandising the pro- 
gram and other expenses. Plainly, the 
national network show is beyond the 
scope of the average packer. 


Radio Is Flexible 


But radio is a flexible medium. There 
are very few packers and sausage 
manufacturers whose locality does not 
have at least one radio station; often 
there are several from which to choose. 
According to figures released by the 
Federal Communications Commission, 
there were 814 radio stations operating 
in the United States on January 1, 1940. 
And the number of sets in use in 1939, 
including automobile radios, numbered 
more than 45,000,000, O. H. Caldwell, 
editor of Radio Today, reports. 


It is possible that stories of the large 
sums paid for national radio presenta- 
tions, with their extensive network 
facilities and costly talent, have caused 
many packers to consider radio adver- 
tising out of the question for their own 
merchandising programs. But radio ad- 
vertising need not be expensive. The 
packer may choose his station or sta- 
tions in accordance with the pattern of 
his own sales territory. There are 
numerous types of programs which he 


MANY Foop Firms Use RADIO— 
PACKERS Less EXTENSIVELY 


Cost need not be high when local stations 
are used. Radio furnishes a flexible sup- 
plementary advertising medium to reach 
housewives in promoting meat items. 


may utilize to bring his product favor- 
ably to the attention of the listening 
audience. 


What general benefits may the aver- 
age packer, operating in a limited avea, 
expect to derive from the use of effec- 
tively presented radio advertising ? 

He will find radio an excellent sup- 
plementary medium with which to 
broaden consumer demand for specific 
products and heighten the acceptance of 
his full line. He will discover that radio 
gives him an inside track in reaching 
the housewife during the day, while she 
is thinking about the preparation of 
meals. And he will observe that a well- 
received radio program, broadcast at 
properly spaced intervals, is extremely 
valuable in enlisting dealer support for 
his line. 

Let’s look into the matter of time 
costs for a typical station. Here is one 
located in a well-known Iowa com- 
munity having a population of ap- 
proximately 22,000. This is an inde- 
pendent station, not affiliated with any 
of the large networks. In the following 
classification of time costs for general 
advertising on this station, rates are 
divided into three basic groups, accord- 
ing to the time of day when the broad- 
cast is to be made. Rates are arranged 
on a sliding scale, the frequent adver- 
tiser enjoying considerable reductions 
over the one-time advertiser. 





GENERAL ADVERTISING RATES 


CLASS A 
(11:30 a. m. to 1:00 p. m.; 6:30 p. m. to 
7:30 p. m.) 
Number 
Oo 
Broad- 1-Hour 4%-Hour %-Hour 5-Minute 
easts Rate Rate Rate Rate 

1 $80 $48 $32 $16 
13 76 45 30 15 
26 72 43 28 14 
52 68 40 27 13 

CLASS B 
(7:30 a. m. to 11:30 a. m.; 1:00 p. m. to 
2:00 p. m.; 5:00 p. m. to 6:00 p. m.; 
7:30 p.m. to 10:00 p. m.) 

1 60 36 24 12 
13 57 34 23 11.50 
26 54 32 22 11 
52 51 30 20 10 

CLASS C 
(6:00 a. m. to 7:30 a. m.; 2:00 p. m. to 

5:00 p. m.; 10:00 p. m. to 12:00 midnight) 

1 40 24 16 8 
13 38 22 15 7.50 
26 36 21 14 7 
52 34 20 13 6.50 





Important discounts from the above 
rates are given if the advertiser uses 
three or more broadcasts in any one 
week, with additional discounts pro- 
vided for consecutive weekly service. 
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The latter amount to 5 per cent for 13 
weeks, 10 per cent for 26 weeks and 20 
per cent for 52 weeks. 


This station, like numerous others 
throughout the nation, offers “par- 
ticipating” programs daily except Sun- 
day. Such programs may consist of a 
series of musical recordings, inter- 
spersed with announcements of several 
different advertisers. For Class A time, 
an advertiser may take part in such 
programs for $85 per month; Class B, 
$70 per month. This is an excellent type 
of presentation for the packer to con- 
sider. It offers suitable variety and 
listener interest and enables him to 
drive his sales message forcefully home 
at frequent intervals. 


Many packers and sausage manufac- 
turers could profitably employ spot an- 
nouncements to boost consumer ac- 
ceptance of their product, call attention 
to specific items, or encourage listeners 
to use their product for certain holidays 
and other special occasions. Rates per 
announcement for such service for the 
typical Iowa station referred to above 
are as follows: 





SPOT ANNOUNCEMENT RATES 


CLASS A 
No. of 1 13 26 52 
words Broadcast Broadcasts Broadcasts Broadcasts 
100 $6.00 $5.70 $5.40 $5.15 
30 or 60 «64.00 3.80 3.60 3.40 
CLASS B 
100 4.00 3.80 3.60 3.40 
30 or 60 §3.00 2.85 2.70 2.55 





As in the case of general advertising, 
discounts are provided according to the 
number of announcements used per 
week. 


Time signals and temperature re- 
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ports, always good attention getters, 
are available for sponsorship on this 
station at $42 per week for three an- 
nouncements daily (morning, afternoon 
and evening) and $75 per week for six 
announcements daily. These are broad- 
cast seven days per week. Announce- 
ments may run a maximum of 30 words 
for this feature. Discounts are provided 
if one advertiser sponsors the an- 
nouncements for a period of 13 weeks, 
26 weeks, etc. 

News broadcasts have gained an in- 
creasing share of audience attention 
during the past year, since the out- 
break of the European war, and par- 
ticularly in recent months. The inde- 
pendent station used in this article as an 
example offers a complete news service 
of 15 minutes, six days per week. Its 
rates are based on a charge of $2 per 
day for news cost, plus a figure includ- 
ing the station’s operating cost, value 
of the broadcast to the advertiser and 
other considerations. They run as fol- 
lows: 





NEWS BROADCAST RATES 


Class Base Cost News Cost Weekly Tota! 
A $60 $12 ° $72 
B 40 12 52 
Cc 30 2 42 





Most stations will provide the serv- 
ices of experienced copywriters, idea 
men and others to assist an advertiser 
in preparing a broadcast fitting in with 
his product or service. Musicians and 
other artists are usually available 
through the stations, each of which has 
its own schedule of rates for “live” 
talent. If the advertiser evinces inter- 
est in a possible series of programs, a 
station will often submit surveys and 
recommendations on how he can use its 
facilities most profitably. 

An energetic regional network re- 
cently prepared an elaborate booklet de- 
signed to convince a Chicago dog food 
manufacturer that he should utilize its 
stations to step up sales of his product 
in New England. Beginning with a de- 
tailed survey of how the company’s 
product ranked competitively in the 
area, the presentation emphasized that 
no single brand now dominated the New 
England market, and that such dom- 
inance could be attained with a well 





chosen radio program. Included were 
three suggested types of programs, ac- 
companied by recommendations for 
merchandising the broadcast to dealers 
through direct mail and other media. 

The packer or sausage manufacturer 
who wishes to do some radio advertising 
should consider the matter from several 
angles: 

1—The amount he can afford to 
spend. This, in turn, will depend upon 
the nature of his present advertising 
program, extent of sales area and other 
considerations. 

2.—What product to feature. Radio 
advertising men urge that emphasis be 
laid on one or two specific items, rather 
than the entire line. This also gives the 
packer a better chance to trace the re- 
sults of his broadcasts. 


A POWERFUL 
SELLING TOOL 


A number of national 
advertisers reach day- 
time radio audiences 
over the networks with 
dramatic stories con- 
tinued from day to day. 
This scene is from the 
“Vic and Sade” pro- 
gram sponsored by a 
large soap manufac- 
turer. Meat packers 
wishing to use radio will 
do well to study the 
types of broadcasts pop- 
ular on the networks, 
for many have elements 
which can be success- 
fully adapted to local 


programs. 


3.—Best type of program and time 
of day for broadcast. Station advertis- 
ing executives will be able to offer 
sound advice on these points. Since the 
packer will probably address his pro- 
gram mainly to the housewife, the 
broadcast should be slanted to her 
tastes, and her household schedule. He 
will find her most receptive to food sug- 
gestions during the daylight hours. A 
morning program may be used to in- 
fluence her choice of meat products for 
the day’s shopping. 


LISTENERS 
LIKE MUSIC 


Many of the most suc- 
cessful radio programs 
are built around a musi- 
cal theme. Either “live” 
talent or transcriptions 
may be used, depending 
upon the advertising 
budget and other fac- 
tors. Commercial an- 
nouncements should tell 
the advertiser’s story 
clearly, but do so briefly 
enough not to irritate 
the radio audience. In 
this photo, announcer 
consults watch as a musi- 
cal program nears its 
close. 


4.—How to tie the radio advertising 
in with the rest of the merchandising 
program. This may be accomplished by 
means of point-of-sale material, men- 
tion of the program in newspaper ad- 
vertising, and through other methods. 

If the packer will apply the same 
yardstick to radio advertising that he 
does to other types of promotion, 
weighing his results in terms of what 
he gets per dollar spent, and patterns 
his program accordingly, he stands an 
excellent chance of deriving good re- 
turns from this type of promotion. The 
experience of packers bears this out. 
At any rate, the subject of radio ad- 
vertising is worth looking into. 


EDITOR’S NOTE.—THE NATIONAL 


- PROVISIONER is compiling a list of pack- 


ers and sausage manufacturers now 





using radio advertising, with general 
information on the type of program 
used, product advertised and other data. 
All packers now using radio are invited 
to provide information for inclusion in 
this listing. Upon being informed that 
your company is using radio, we will 
mail you a form to fill out and return. 


Coast Packers Oppose Cut 
in Midwest to West Rates 


Independent packers of Southern Cali- 
fornia are reported to be keenly inter- 
ested in the hearing before the Traffic 
Freight Bureau in Chicago on Applica- 
tion No. 22719, in which the railroads 
seek a reduction in rates on fresh meats 
and provisions from Missouri river 
points to Southern California. 

Smaller packers in the Los Angeles 
area oppose reductions on these items. 
They contend that in spite of the rail- 
roads’ plea of stiff truck competition, 
any lowering of rates to the extent re- 
quested in the application would be ruin- 
ous to Southern California independent 
packers, in that it would enable mid- 
western operators to transport fresh 
meats and provisions.to Los Angeles at 
rates disadvantageous to Pacific coast 
operators. 
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ARTIFICIAL RUBBER 


As a result of the publicity given to 
artificial rubbers recently, many pack- 
inghouse engineers and master me- 
chanics are speculating on the possi- 
bility of whether or not these products 
might advantageously replace natural 
rubber for many meat plant uses. 

Mechanical wear is less important 
than the solvent action of oils and 
greases in determining the length of 
life of rubber hose and mechanical rub- 
ber objects in many departments of the 
meat plant. The suitability of artificial 
rubbers for meat plant service will be 
largely determined, therefore, by the 
manner in which they react with de- 
stroying oils and greases. 

Effects of animal and vegetable fats 
and oils on natural rubber and the 
chemical rubber known as neoprene 
have been measured in accelerated tests 
conducted by the rubber and chemicals 
laboratory of E. I. du Pont de Nemours 
& Co. Fats and oils used or handled in 
the oils, paint and varnish, pharma- 
ceutical, dairy and food industries were 





PER CENT TENSILE STRENGTH OF RUBBER 
AND NEOPRENE AFTER 21 DAYS IMMERSION 


At 82 At 212 


IN SOYBEAN OIL degs. F. degs. F. 
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rrr 87.9 62.6 
IN COCONUT OIL 
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EE 92.9 36.4 
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RD “Sng Wk sige wba ateleecorelieal 73.6 6.7 

DED critenscvchedeaeen 99.0 64.6 

tested. The percentage of original 


tensile strength retained by rubber and 
neoprene after immersion for 21 days 
at 82 degs. F. and 212 degs. F. was 
determined. 


The fats and oils used in the tests 
were butter, lard, cod liver oil, coconut 
oil, oleic acid, linseed oil, tung oil, soy- 
bean oil, olive oil, rosin oil and turpen- 
tine. Neoprene retained a greater per- 
centage of tensile strength after im- 
mersion in all of the fats and oils ex- 
cept tung oil, which had only slight 
effect on both rubber and neoprene. 


Figures giving tensile strength re- 
tained after immersion in typical vege- 
table and fish oils and vegetable and 
animal fats for 21 days are given above. 


Effects of the other oils were similar 
to the results given. Both products de- 
teriorated seriously in contact with 
rosin and turpentine. Turpentine dam- 
aged the neoprene compound more than 
did the rosin oil. Neoprene was some- 
what more resistant than rubber to 
both of these substances. 
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Resistance of neoprene vulcanizates 
to drying vegetable oils is directly pro- 
portional to the chemical saturation of 
the oil, that is, deterioration is most 
severe in oils having a high iodine 
number (low saturation). The overall 
effect of coconut and olive oils is similar 
to that of soybean oil at 82 degs. F. 
Butter is slightly more severe than 
lard. 


Oil resistance of neoprene decreases 
as the temperature of the immersion 
medium increases. At the high tem- 
perature, fats are more damaging to 
rubber and neoprene than soybean oil 
and cod liver oil, although neoprene re- 
sists fats to a much greater extent 
than does rubber. Although neoprene 
resists the attacks of soybean and cod 
liver oil better than rubber, its rate of 
deterioration approaches that of rubber 
when both materials are immersed at 
212 degs. Fahrenheit. 


FINDING CARCASS SHRINK 


The customary procedure in making 
tests to determine carcass shrink in 
coolers is to weigh the carcasses as 
they leave the killing floor, and again 
as they leave the cooler. This difference 
in weights is known as hot shrink. The 
percentage of this shrink is calculated 
on the basis of hot weight, but usually 
the result is not the correct hot weight 
shrink, but only the apparent shrink. 

Correct cooler shrink can be deter- 
mined only by weighing the dressed car- 
casses before washing them; the differ- 
ence between this true hot weight (un- 
washed) and the weight of the carcasses 
when they leave the cooler represents 
the real loss of moisture. 

The weight of a hog or sheep carcass 
is increased approximately % lb. to % 


lbs. by washing, and from 1 lb. to 1% 
Ibs. of water will adhere to a beef car- 
cass. This excess water is evaporated in 
the cooler and is calculated as shrink if 
carcasses are hot-weighed after wash- 
ing. 

Probably the best way to evaluate 
shrink properly is to keep an accurate 
account of frequent tests on individual 
carcasses. Comparison on this basis 
eliminates variables and results in 
greater accuracy. A study of the results 
of such tests is of considerable value in 
developing the most efficient chilling 
schedules. 


HUMIDITY CONTROLLER 


Rapid shrinkage of meat products is 
a major problem for every packing- 
house operator. In order to prevent too 
rapid shrinkage, high humidity must 
be maintained in both cooler and storage 
space. When the factor of a dry at- 
mosphere is ignored, or difficulty is 
experienced in holding a high humidity, 
the weight, color and external appear- 
ance of the product suffer. One method 
of preventing such damage is through 
the use of a new humidity controller 
which has been developed for small 
direct expansion coolers. 

The machine is driven by a small 
motor and is controlled from a thermo- 
stat operated off a wet bulb thermom- 
eter; it automatically re-introduces the 
moisture back into the atmosphere as 
fast as it is removed. The humidity of 
the cooler can be held constant with the 
device. 

The new controller is primarily de- 
signed for use with ceiling-suspended 
cooling units of the dry coil type in 
which there is sufficient air movement 
to carry the water vapor away from the 
unit and distribute it around the room. 
More than one machine can be used. in 
a cooler to increase capacity of unit. 


To increase humidity, additional 
water is piped by copper tubing to a 
float in the water reservoir. The con- 
troller functions automatically without 
spillage and without wetting the floor 
or causing condensation on the walls. 





LOOKING OVER 
NEW EQUIPMENT 


Cruz Lozano, president, 
Apache Packing Co., 
San Antonio, Tex., in- 
specting his new Roto- 
Cut machine, said to be 
the first installed in the 
state of Texas. The ma- 
chine constitutes one of 
the important items in a 
modernization program 
carried out by the com- 
pany. Mr. Lozano’s firm 
produces Apache Prize 
brand hams, bacon, sau- 
sage, lard and other 
items, widely distributed 
in southern Texas. 
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An AMAZING thing is happening today 


in the vegetable shortening industry. 
Without knowing one thing about how 
vegetable shortenings are made, the 
housewife is showing a definite prefer- 
ence for those shortenings that are pro- 
cessed in Votators. ...This proves a fact 
that has been known to Votator users 


for years: Votator-made shortenings 
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These Shortenings Are Getting 





are recognizably superior products. .. . 
Another important fact: The Votator 
process does not add to manufacturing 
césts. It actually effects considerable 
economies. . . . We’d like to give you 
all the facts, and ask you to judge for 
yourself. Address: 


THE GIRDLER CORPORATION 


Incorporated 
Louisville, Kentucky 
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Eastwood Pays Tribute to 
Freedom of Press in U. S. 


George A. Eastwood, president, Ar- 
mour and Company, was one of a dis- 
tinguished company of representative 
Americans voicing 
appreciation of the 
work being done by 
the nation’s free 
press in statements 
published by Editor 
& Publisher, news- 
paper trade publi- 
cation, in a special 
edition devoted to 
the first annual Na- 
tional Newspaper 
Week, Oct. 1 to 8, 
and to the free 
press of America. 

“Under our rep- 
G. A. EASTWOOD resentative form of 

government,” Mr. 
Eastwood stated, “a free press is es- 
sential to a fair and proper measuring 
of the capabilities of men elected to 
publie office, of the policies which they 
advocate and of the laws which they 
enact. American citizens have the in- 
telligence and judgment to evaluate men 
and policies if they have the facts be- 
fore them. An alert, fearless, uncen- 
sored press is our best guarantee of 
government of the people, by the people 
and for the people.” 


Packers Active This Fall 


in Community Fund Drives 








Meat packing executives from coast 
to coast and clear down to the Gulf of 
Mexico are taking an active part this 
fall in community fund work and other 
civic functions, according to reports 
reaching THE NATIONAL PROVISIONER. 

A. T. Luer, secretary, Luer Packing 


Co., Inc., Los Angeles, has been named 
a director of the Los Angeles com- 
munity chest organization. Mr. Luer 
and Ben Campton, executive secretary 
of Meat Packers, Inc., are supervising 
the collection of community chest con- 
tributions from the packing industry in 
that city. 

Frank W. Lowe, manager of the poul- 
try department of Batchelder & Snyder 
Co., Inc., again heads the poultry group 
in the 1940-41 Greater Boston Annual 
Maintenance Appeal of the Salvation 
Army, while Wilburt D. Jones, a partner 
in the meat packing firm of Jones and 
Gazarian, Inc., is heading the city’s 
sausage manufacturers and casings 
group in the charity effort. 


56-Year Service Record 
Ended by Kingan Employe 


Flurence McCarthy, veteran employe 
of Kingan & Co., Indianapolis meat 
packers, recently retired after 56 years 
of continuous serv- 
ice with the pack- 
ing company. 

Mr. McCarthy 
was foreman of the 
hog slaughter, a 
position he had 
held for the past 
31 years. When he 
entered the employ 
of Kingan & Co. 
in 1884 at the age 
of 13, his job was 
pulling giblets. He 
subsequently held 
a series of posi- 
tions in the pork 
department _ until 
he was made foreman of the killing 
floor. Mr. McCarthy has supervised the 
killing of as many as 8,000 hogs a day 
at the Kingan Indianapolis plant. 





F. McCARTHY 


Branch and Departmental 
Shifts Made by Morrell 


In a departmental change announced 
recently by T. Henry Foster, president 
of John Morrell & Co., the Morrell ad- 
vertising and trade- 
mark and label de- 
partments were 
consolidated at the 
general offices in 
Ottumwa, effective 
October 1. G. A. 
Morrell, director of 
publicity, will con- 
tinue to supervise 
advertising and 
publicity. He will 
be assisted by A. C. 
Michenor, who is 
promoted to posi- 
tion of advertising 
manager. 

Officials of the 
Morrell organization have also an- 
nounced the promotion of M. J. Dunham 
to the post of manager of the company’s 
Philadelphia, Pa., branch, succeeding E. 
E. Gingrich, who died September 12. 

H. W. Moore becomes assistant branch 
manager at Philadelphia, succeeding Mr. 
Dunham, while J. J. Bofinger will fill 
Mr. Moore’s post of beef manager. 





G. A. MORRELL 


PRODUCERS SEE MEAT DRIVE 


Representatives of land grant colleges and 
livestock producers viewed a presentation 
of the meat industry’s advertising campaign 
at the Palmer House, Chicago, last week. 
State agricultural schools of Illinois, Indi- 
ana, Iowa, Kansas, Michigan, Minnesota, 
Missouri, Nebraska, Ohio, Oklahoma, 
South Dakota and Wisconsin were repre- 
sented; producers from the same states at- 
tended. Thomas E. Wilson, chairman of 
the board, Wilson & Co., presided. 
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P ersonalities and Events 
Of the Week 


R. W. Dennett, Dugdale Packing Co., 
St. Joseph, Mo., and Mrs. Dennett 
motored East to attend the recent Amer- 
ican Legion convention at Boston. Later, 
they spent a few days with R. W. 
Earley, New York packinghouse broker, 
attending the New York World’s Fair 
and visiting points of interest. They will 
stop at Washington, D. C. before re- 
turning home. 


George Hagerty and Joseph Wein- 
haundl, employes of Swift & Company 
at the So. St. Paul, Minn., plant, have 
retired on pension after a joint service 
total of 67 years—37 for the former and 
30 for the latter. Mr. Hagerty was 
office engineer in the mechanical depart- 
ment and Mr. Weinhaundl worked in the 
beef casing department. 


Nestra Packing Co., Berkley, Mich., 
which manufactures and cans dog food, 
has embarked upon a $40,000 expansion 
program at its plant. A branch office 
was opened recently by the firm in 
Chicago. 

Meat plant operated in Tyrone, Pa., 
by the Shaffer Stores Co., has just been 
equipped with a Tenderay beef tender- 
ing installation employing Westing- 
house sterilamps used in conjunction 
with controlled temperature and humid- 
ity. S. S. Jensen is general manager of 
the plant. 

Robert Moore, sales representative of 
John Morrell & Co. for the Corinth, 
Miss., territory, was a featured speaker 
at a meeting recently at which the food 
stamp plan of the Department of Agri- 
culture was the principal topic. 


Ivan Lincoln, director of the Idaho 
State Wool Growers Association and 
prominent in the “eat more lamb and 
mutton” movement in Idaho, died Sep- 
tember 19 after a brief illness. 








Angelo Nocera and Peter Guglielmino 
have sold their two-thirds interest in 
the Italian-French Sausage Company, 
2801 N. Figueroa st., Los Angeles, to 
Anthony Crestetto. 

A. L. Wolschlay, formerly manager 
of the Swift & Company branch house 
at Yonkers, N. Y., is now manager of 
the company’s new branch house at 
Youngstown, Ohio. 

Tim Morrow, advertising manager of 
Transparent Package Co., Chicago, is 
back at his desk after recovering from 
an operation that removed an aggrega- 
tion of filamentous outgrowths from the 
upper exterior entrance to the alimen- 
tary canal. 


George Stanley FitzGerald, born in 
Port Arthur, Ontario, and 43 years with 
Canada Packers, Ltd., died in Toronto 
September 18 in his 74th year. His 
widow, the former Gertrude Meek, is 
in hospital waiting an operation. Mr. 
FitzGerald, who was manager of Can- 
ada Packers’ Sydney branch for 25 years 
until his retirement seven years ago, 
never worked with another firm. 


Dr. Fernand Kabus of the C. W. Ab- 


bott Co., Baltimore, Md., manufacturers 
of bitters and aromatic spices, has an- 
nounced the appointment of B. W. 
Campton, executive secretary of Meat 
Packers, Inc., as representative for the 
Abbott company in southern California. 
Dr. Kabus is now on a business trip 
which is expected to keep him on the 
Pacific coast for about 30 days. 

Fulton Beef & Provision Co. has 
moved into its new and larger quarters 
at 511 Newark st., Hoboken, N. J., 
where the firm will carry a full line of 
boneless beef and veal for the sausage 
manufacturing trade. Officers include 
H. Brenner, president, and S. Brenner, 
treasurer. 


H. C. Hall, an employe of the mechan- 
ical department of John Morrell & Co., 
received a thrill recently when his son, 
“Bob” Hall, won the Ottumwa, Ia., 
soapbox derby. The boy was awarded a 
handsome trophy. 

Forrest Bassford, former field repre- 
sentative for the American Hereford 
Journal, breed publication, has assumed 
editorship of the Record Stockman and 
the Westerner, publications devoted to 
the interests of cattle raisers in the 
western states. 


The St. Paul, Minn., plant of Cudahy 
Packing Co. at Newport was visited 
recently by a group from the St. Paul 
Junior Pioneers association and auxil- 
iary. The group had luncheon at the 
plant. 


Lieut. Col. W. F. Firth, manager of 
the Armour and Company branch house 
at 54 10th ave., New York City, has 
given up his civilian duties to assist in 
the national defense program, leaving 
recently to join his own regiment. He 
was tendered a farewell dinner by Ar- 
mour associates in New York. Mr. Firth 
has been succeeded by L. Cornell as 
manager of the branch. 


The appointment of Joseph Philemon 





TWEDELL JOINS TEXAS FIRM 


Appointment of Harry Twedell as plant 
superintendent of Ben H. Rosenthal & 
Co., Dallas, Texas., has been announced 
by Ben H. Rosenthal, president. Mr. 
Twedell was formerly associated with Geo. 
A. Hormel & Co. for 35 years, serving as 
pork superintendent for 25 years. 
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NEW WILSON 
DIRECTOR 


Edward H. Rawls, 
vice president of the 
Guaranty Trust Co., 
New York City, has 
been elected a di- 
rector of Wilson & 
Co., Inc., succeeding 
the late E. A. Potter. 
The latter was also a 
vice president of the 
trust company. 








Laberge, of Montreal, as a director of 
Canada Packers, Ltd., has been an- 
nounced by J. S. McLean, president of 
the company. Mr. Laberge, who has 
been with the company for 17 years, 
is head of the Quebec province sales de- 
partment, situated in Montreal. 

Improvements totaling approximately 
$25,000 are being made by the Drum- 
mond Packing Co., Eau Claire, Wis. 
The program includes new livestock 
pens to be located west of the main 
plant. 

Gaines Dog Food Co., Sherburne, 
N. Y., has taken over a 15,000-sq. ft. 
plant in Chicago Heights, IIl., in which 
dog food will be processed for central 
states distribution. 


R. R. Smith, manager of Swift & 
Company’s branch house at Mont- 
gomery, Ala., recently celebrated his 
twenty-seventh anniversary with the 
firm. Open house was held in his honor 
from September 16 to 21. He has been 
manager of the Montgomery branch 
since 1933. 

C. A. Dwyer, beef department, Wilson 
& Co., Chicago, spent a few days in New 
York last week. 

Irving Hirschfeld, well-known in the 
produce field, and William Buchanan, 
who enjoys a wide acquaintance as a 
small stock salesman, recently joined 
the New York staff of Kingan &o Co. 
and will handle similar activities with 
that company. 


J. A. Manderfield, general manager of 
the Salt Lake City, Utah, Union Stock 
Yards, widely known among western 
cattle raisers, died on September 19 in 
a Salt Lake City hospital. He was 65 
years old. Although he had been in ill 
health for the past two years, news of 
his passing came as a shock to his many 
friends in the livestock and meat in- 
dustry. 


Lester S. Max has been appointed 
general manager and Otto O. Jaeger 
production manager of the Eastern Chip 
Steak Co., Newark, N. J. Plans for a 
new promotional campaign for the prod- 
uct in that market are under way. 
The Newark plant now serves nine 
counties and sections of two others. 

Albert Warman, who served for many 
years as sales representative for the 
Scranton Beef Co. and Swift & Com- 
pany, died recently in Scranton, Pa., 
following an extended illness. He was 
active in fraternal organizations. 


(Continued on page 36.) 
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tems for boilers 
from 25 H. P. 
and 125 
pounds pres- 
sure to 750 
H. P. and 200 
pounds pres- 
sure. Special 
equipment on 
quotation. 


new liners (1) protect pump 


sion .. . (2) permit changes 
in pump performance with- 
out replacing entire unit. . . 
(3) make standby protection 
available at about % the 
usual cost. Only Westco 
gives you this three-way de- 
fense for only Westco Boiler 
Feed Systems are equipped 
with genuine Westco Pumps! 
Investigate these time-saving, 
money-making units today. 


Micro-Westco, Inc., 46010 State St., 
Bettendorf, lowa 


Gentlemen: Tell me about West- 
co Systems. 


3-Way Boiler Control main- Name ...................0555. 

tai if ter level... 

cunts fuel cut-off sai FPP 93+ 2s secre ean ttn 

alarm. Fully automatic. ee ee 
Migue-weoiGo, INC. 
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SOLVED! 


—the mystery of the lost 
packing house profits. 


Don’t wonder what's happening to your profits. 
Check up on your refrigeration costs. There may 
be a clue. If they’re high something is wrong — 
probably your cold storage doors. 

Obsolete, inferior doors with loose seals, 
slow acting hardware and insufficient insulation 
willlose you profits in the form of excessive refrig- 
eration costs every day you keep them on duty. 

New JAMISON-BUILT doors will stop this 
loss immediately. The streamlined Model W 
Wedgetight Fastener, the Adjustoflex Hinge, 
the long-wearing Jamison Coolerseal Gasket 
that conforms to the seal of the door, are a 
few of the features recommending JAMISON- 
BUILT doors to users everywhere. 

Investigate these 
finer, profit-saving 
doors for your plant 
now. Write for de- 
tails to JAMISON 
COLD STORAGE 
DOOR CO., Hagers- 
town, Md. Branches 
in principal cities. 


JAMISON, STEVENSON AND 
VICTOR DOORS 





Stevenson Vestibule “Door that Can- 
not Stand Open”. Equipped with 
track port. 


SAVERS ON; 
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Automatic Control 


UTOMATIC controls for the refrig- 
erating system are convenient and 
save money. Their use in meat packing 
and sausage manufacturing plants is in- 
creasing; it has become common prac- 
tice, for example, to install devices to 
limit temperatures and pressures within 
a predetermined range and, in turn, to 
control starting and stopping of the 
compressor and the water supply to the 
condensers. Manual control of tempera- 
tures and pressures is not as satisfac- 
tory, accurate or economical as the con- 
trol obtained with automatic instru- 
ments. 

Products stored at a constant tem- 
perature have better quality, shrink less 
and find a more ready market than those 
held in coolers where temperature fluc- 
tuates widely. The system requires less 
care and attention from the operator 
when automatic controls are installed. 
Also, when controls are used, it is pos- 
sible to install mechanical refrigerating 
systems which would not be justified 
from a cost standpoint if automatic 
regulation were not available. 


Factors to Consider 


It should not be inferred from the 
foregoing that there are few or no good 
reasons for retaining any features of 
manual operation. It is expensive to 
equip a meat packing plant for full au- 
tomatic operation. Also some automatic 
control devices are somewhat tempera- 
mental. Troubles sometimes encountered 
include dirt or oil in the evaporating 
side, valves which stick, freezing, dirty 
water, power failures, voltage varia- 
tions, wear of close clearance parts, 
rusting of spring-actuated equipment 
and packing difficulties. 

If a refrigerating system is to be 
equipped for full automatic operation, 
provision must be made to meet all con- 
tingencies. It might seem that conver- 
sion of an old system from manual 
to automatic operation would be pro- 
hibitive from the cost and changeover 
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standpoints; however, after the invest- 
ment and the necessary alterations have 
been made, the gains will be found to 
outweigh the supposed disadvantages. 
Use of automatic controls should be 
given careful consideration when a new 
plant is being planned, and coils and 
coolers should be designed to permit 
installation of these devices. 


Safety controls are of primary con- 
cern. The high pressure cutout stops 
the compressor whenever suction pres- 
sure reaches a predetermined point, 
whether the increase in pressure is 
caused by stoppage of water flow over 
the condensers, insufficient water, or a 
closed discharge valve. This device em- 
ploys a bellows or burdon tube which 
actuates a small glass tube containing 
a drop of mercury. 


When the tube is tipped sufficiently to 
cause the mercury to flow from one end 
to the other, an electrical contact is 
broken and the magnet relay trips, cut- 
ting off the power. A lockout makes it 
necessary to reset the control before 
the motor can be started again. This 
gives the operator an opportunity to de- 
termine the cause of the service inter- 
ruption and to correct it. 


A regulating valve controls the flow 
of water over the ammonia condenser 
and through the compressor jacket. The 
head pressure operates directly upon a 
diaphragm or bellows which increases 
the valve opening as the pressure builds 
up. This valve is often by-passed so 
that there will be a small flow of water 
whether or not the compressor is operat- 
ing. This reduced water flow prevents 
freezing of the condenser and is insur- 
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LOW PRESSURE FLOAT 


ance against operating delays in event 
the control sticks or fails to function. 


Relief valves and safety plugs are also 
installed when automatic safety controls 
are used. Steam-driven compressors are 
seldom equipped for automatic control, 
although suitable equipment is available. 
If a cooling tower is operated, means 
must be provided for starting the water 
circulating pumps before the compres- 
sor is started, and to shut down these 
pumps after the compressor has ceased 
to operate. Rather complicated electri- 
cal equipment is required to provide 
these sequences of operation. 


High Pressure Liquid Control 


A thermostatic expansion valve con- 
trols the flow of high pressure liquid 
into the low side. This instrument is of 
the diaphragm or bellows type and 
the thermostatic bulb and tubing are 
charged with a responsive liquid. The 
element is installed in the exit suction 
gas line, and the superheat in the suc- 
tion gas controls the opening and closing 
of the valve ports. 

The valve is of the double port type 
and is spring loaded. A dirt strainer, 
stop valve, and sometimes a liquid pres- 
sure reducing valve, are set ahead of 
the instrument. A magnetic liquid stop 
valve shuts off the liquid supply if the 
compressor stops; this prevents flooding 
of evaporator coil and helps hold the 
liquid in the high pressure receiver 
when the system is not operating. 

Solenoid-operated stop valves shut off 
the suction gas in response to the opera- 
tion of the thermostat, which in turn is 
actuated by the cooler temperature. 
This prevents further reduction of 
evaporator temperature and further 
cooling of the room below the thermo- 
stat setting, permitting cooling coils or 
evaporator to defrost. 

The stop valves are operated in con- 
junction with a magnetic stop in the 
liquid feed line. Port openings of the 
valves are the full size of the line, per- 
mitting unrestricted flow. A manual 
opening stem is used when power is cut 
off. 


Back Pressure Valves 


If several different coolers feed gas 
to a common pressure header, a back 
pressure valve is installed in the suction 
line of each cooler. This is a spring- 
loaded, double port valve. It responds to 
the increase or decrease of pressure in 
the evaporator. 


The gas pressure operates on the 
under side of a diaphragm and against 
an adjustable spring on the top side. 
Increasing spring tension increases back 
pressure. Diaphragms are made of rub- 
ber, leather or metal and if dirt lodges 
on the valve seat, the valve will leak 
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and will not function accurately within 
set limits. If the external suction pres- 
sure is greater than the pressure of the 
valve, operation will be unsatisfactory. 


High pressure and low pressure floats 
are used. The former maintains the de- 
sired refrigerant level in the high pres- 
sure receiver. The low pressure float is 
not applicable to multiple back pres- 
sures, but is installed to maintain the 
level of refrigerant in the evaporator. 
Operation is through a ball float. The 
valve is opened wide if the ball leaks. 
Since the valve orifice does not. vary in 
size, rate of liquid feed is directly pro- 
portional to the head pressure, and in 
some cases there will not be rapid and 
accurate response to load fluctuations 
imposed on the evaporator. A strainer 
is used with a float valve; unless a sys- 
tem is clean, the cartridge fillers and 
strainers clog quickly and the excess 
pressure ruptures or crushes strainer. 

Floats are used quite generally but are 
satisfactory only when suction gas can 
be released freely. The float has equal- 
izer connections with the top and bottom 
of the evaporator. The height of frost 
on the top equalizer line -indicates 
whether or not the float is functioning. 
Orifices are changed to meet varying 
conditions of rate of feed and size of 
evaporator equipment. The float can be 
used only on flooded systems. It is by- 
passed with a hand expansion valve 
which is used to force the feed and thus 
obtain higher ratings, as well as in case 
the float sticks. Oil is drained at regu- 

















THERMAL EXPANSION VALVE 


lar intervals with this type of feed. The 
oil is taken from a valve located at the 
lowest point in the low side. 

Float controls afford a satisfactory 
means of supplying liquid refrigerant 
since the evaporator is flooded to a pre- 
determined level at all times. Com- 
pressor loading is always in proportion 
to the amount of work to be done, and 
operation is at maximum suction pres- 
sure, insuring maximum compressor ca- 
pacity and low power cost. Flash gas 
flows directly from the float to the suc- 
tion line and need not pass through the 
evaporator. 


EDITOR’S NOTE.—The discussion of 
automatic controls for refrigerating sys- 
tems continues in Lesson 80. 





PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks during the week ended October 2: 


——Week ended Oct.2—— Sept. 25 





Sales High Low Close Close 
Amel. Lenther... 2.00 scarce sesce cseoce 1% 
Do. Pfd. ..... 200 13 13 13 12% 
Amer. H. & L...1,700 4% 44 4% 4 
i WS. cecsc-eeee éneee ceaes e8bes 27 
Amer. Stores ...2 600 2% 12% 12% 12 
Armour Ill. ....2,900 4% 4% 4% 41% 
Do. Pr. Pfd 800 45% 45% 45% 46 
Pt Cn echer ease éneee anaes genus 64% 
Do. Del. Pfd 100 106 106 06 05 
Beechnut Pack. 100 113% 113% 113% 114 
Bohack, H. C.. ..20. cecce csvce covce 2% 
7, Gs oeece cues sc00s angee saece 19% 
Chick. Co. Oil... 400 11 11 11 11% 
Childs Co. ...... 300 2 2% 2% 2% 
Cudahy Pack. 300 11% 11% 11% 11% 
Do. Pfd. 70 65% 65 65 
eek Wi Wee... disc, acces saci -osaes 44 
Gen. Foods...... 4,400 41% 40% 41% 40% 
i BU cece 00 115% 115 5 115% 
Glidden Co. 600 15% 14% 15% 14% 
SS . 200 41% 41% 41% 43% 
xobel Co 500 2% 23 2 2 
oo F > eee 75 99% 99% 99% 100 
Do. Pfd 75 12 128 128 125% 
Hormel, G. A... 50 8631 31 31 30% 
Hygrade Food .. .... cccce cocce cvcce 1% 
Kroger G & B...3,500 32 31% 32 31% 
Libby MeNeill ..1,750 65% 656 6% 6% 
Mickelberry Co. .1,150 4% 45% 45% 45% 
M. & H. Pfd.... 530 7% 7% 7% 6% 
Morrell & Ge.... cco. ceose cosce covce 35 
Nat. Tea .......1,300 5% 5% 5% 5% 
Proc. 3 eee ..4,100 64 63% 64 64 
Be cece 50 116 116 116 116 
Rath Pack. ecek wens ices cea “eee 39% 
Safeway Strs. .. 400 42% 42% 42% 43% 
Do. 5% Pfd... 480 106% 106% 106% 106% 
EE BE ancs sawn stems chase. nesses 1% 
Swift & Co 19% 19% 19% 19% 
Do. Intl 18 175% 17% 18% 
ie . caiae a0e— Saece cepae sures 8% 
U. — Leather... 41% 414 4% 5 
Be cdatsicte’ 6 8 8 8 8% 
Do. Pr. Pfd. 200 63% 638% 638% 
1% 1% 1% 1% 
6% 6% 6% 6 
17% 17% 17% 18% 
45% 4% 44 4% 
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Warm Air 
mend it! 


New York, N. Y. ° 


Builders of Commercial Insulated 
and Refrigerated Bodies 


THE MODERN METHOD OF 
TRUCK COOLING 


The new THEURER ICEFIN 
unit operates on the dependable 
forced-circulation principal — 
insures total absence of hot 
spots in body. Highly efficient 
and operates off of truck bat- 
tery for greater economy. Leading packers recom- 
Four standard sizes fit all needs. 


THEURER WAGON WORKS, Inc. 


North Bergen, N. J. 
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AIR CONDITIONING 
Complete Equipment for Packing House Uses 


The value of many years’ experience in engineering 
design and manufacture of air conditioning equip- 
ment is shown by the superior quality and operation 
of Niagara equipment, including 


Niagara Fan Coolers—multiblade and disc fan type 


Niagara Spray Coolers—equipped with patented Niagara 
“NO FROST” method of eliminating de-icing tro 


Niagara Evaporative Aero Condensers with the Duo-Pass 
pre-cooling feature. 


Niagara Fan Heaters—multiblade and disc fan types 
Niagara Air Conditioning Units and Systems 


NIAGARA BLOWER COMPANY 


6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 


les. 





MULTIPLY PROFITS 


WITH NEVERFAIL 


Users of the NEVERFAIL 3-Day Ham Cure tell us that 
sales and profits pile up like chain letters at the 
post-office. One housewife tells another about the 
luscious “Pre-seasoned” flavor . . . about the ten- 
der, juicy texture, the uniform mildness and the 
even, eye-catching pink color. Prove it to yourself! 
Write for a demonstration in your own plant. 


H. 


6819-27 SOUTH ASHLAND 


soe 


AVENUE ® 
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CHICAGO 
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MORE THAN STOCKINETTE 


CAHN SERVICE is that something “extra” 
you get with every order of CAHN Stock- 
inettes ...you pay no more for these high- 
est quality stockinettes backed with the 
knowledge and experience of a stock- 
inette expert. 





222 W. ADAMS ST., CHICAGO 
Selling Agent: 
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, ILLINOIS 
THE ADLER COMPANY, CINCINNATI 


The National Provisioner—October 56, 1940 












: = 











OTHING makes a better im- 
pression on packing plant in- 
spectors than clean, bright, stainless 
steel equipment. These men know, 
from experience, that no other sur- 
face is so easy to keep clean and 
sterile ... that no other surface offers 
as positive protection against con- 
tamination. 
That’s one big reason why so many 


Install stainless equipment now 
and guard against contamination 


meat packers are today using this 
sanitary, non-contaminating metal. 
And besides the impression it makes 
on inspectors, stainless equipment 
will effect important cost-reducing 
improvements in your operation. It 
reduces spoilage losses. It enables 
employees to spend less time clean- 
ing equipment, makes them take 
greater pride in their work. It pro- 


ess STEEL 
USE STAIN QUIPMENT 


FOR THIS 


ative types of 


are represent i 
Heme. packiat equipmen wtle 
can be profitably made 0 


Stainless Steel: 


HOW TO SATISFY 
THE STRICTEST INSPECTOR 





TABLE TOPS (GENERAL) 
HOG GAMBRELING TABLES 
SAUSAGE STUFFIAG 
TABLES _ 
KS (GEN 
penconet STICK TRUCKS 
PAUNCH TRUCKS 
INSPECTION TRAYS 
SCRAPPLE TRAYS 
COOKING TANKS 


SAUSAGE TUBS 
TuBS (GENERAL) 

s 
PUDDING PAW 
MEAT LOAF BOXES 


TROLLEYS (HOOKS) 

MEAT HOOKS 

GAMBRELS 

SPREADERS 

OFFAL RACKS 
LOIN PINS 
SHROUD PINS 
BACON RACKS 
BACON HANGERS 
SHEEP LOGS 
TREES 
STERILIZIN 


ATTLE HEA 
: STANDS 
CHAIN CONVEYORS 


& LAVATORIES 
D INSPECTION 





U'S'S STAINLESS STEEL 


AMERICAN STEEL & WIRE COMPANY, Cleveland, Chicago and New York 
CARNEGIE-ILLINOIS STEEL CORPORATION, Pittsburgh and Chicago 


COLUMBIA STEEL COMPANY, San Francisco 


United States Steel Export Company, New York 


NATIONAL TUBE COMPANY, Pittsburgh 
Scully Steel Products Company, Chicago, Warehouse Distributors 


longs the useful life of equipment, 
reduces annual replacement costs. 

Year by year, inspection standards 
are becoming stiffer, so why not lay 
out a program now, calling for regu- 
lar, periodic replacement of worn-out 
or obsolete equipment with U-S-:S 
Stainless Steel. It is the one metal 
that universally resists attack by 
meat acids. Its useful life is practical- 
ly without limit. Start today by writ- 
ing for names of fabricators who can 
supply you with equipment of U-S-S 
Stainless Steel. 








Poe lem 6 STATES STEEL 
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that tricky variable... 


* SALT « 


Find a formula that works... 
then keep it working! That’s a 
command many a laboratory 
technician has heard... and 
obeyed so well that the for- 
mula he worked out is just 
what you need to keep your 
products uniformly right! Yet, 
when the formula is in opera- 
tion, one ingredient—salt— 
often upsets both formula and 
product. And for good reason: 
salt purity can vary much 
more than you realize. 
There’s no need to take this 


risk. As refiners of quality salt 


for over half a century, we 
have so thoroughly standard- 
ized Worcester that uniform 
purity is a certainty. Specify 
Worcester Salt and you can be 
absolutely certain of the pu- 
rity of ONE ingredient... for 
every pound of Worcester Salt 
is always like the last. 

Should you have any spe- 
cial requirement, do not hesi- 
tate to ask us for full coopera- 
tion. Our laboratory men are 
at your disposal...to help 
you find the salt that fits your 
formula. 


WORCESTER SALT COMPANY 


REFINERS OF QUALITY SALT FOR OVER 50 YEARS 
40 Worth Street, New York, U.S.A. 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
America Is the Home of Prague Powder 


“Short Time Cure” 


PRAGUE POWDER PICKLE 
Makes a Tenderizing Pickle. 


Tender mild hams cured 
with Prague Powder have a 
flavor noticeably different 
from a nitrite cured ham. 
Prague sweet, juicy cure 
shows less shrinkage than 
long time cures. There is 
less salt present in the 
‘'Prague Pickle Cures.’’ 


GRIFFITH'S SPICES ARE 
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it AFULL BOWED CURING PALE 14 


HAM RED TOAMICROSCOPICALCRIST Fahy 
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A Modern Day Light Spice Grinding Room 


Anyone can grind spices — but Griffith alone can 
Sterilize them (Patents No. 2,189,947 - 2,189,948 - 
2,189,949 - 2,107,697), totally eliminating all mold 
spores and destroying 98%-plus of the other harmful 
bacteria that normally infest all natural ground spices. 


OUR RESEARCH LABORATORIES 


girs *e rer 











All Raw Materials Are Tested Here 
GRIFFITH SPICES HOLD THE FLAVOR 


THE GRIFFITH LABORATORIES 


1415-1431 WEST 37th ST., CHICAGO, ILLINOIS 


Eastern Factory: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Office: | Industrial St., Leaside, Toronto 12, Ontario 
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Lard Exports Down; Meat 
Import Volume is Smaller 


sharply in August to 10,180,597 

lbs. compared with 28,238,574 Ibs. 

in July and 22,847,601 Ibs. in August, 

1939, according to a report by the U. S. 
Department of Commerce. 

Pork exports continued far below the 

1939 level, totaling only 3,977,071 lbs. 

against 10,180,719 lbs. in August, 1939, 


V saris. of lard exports dipped 


but showed a gain of about 745,000 lbs. 
over July, 1940. Sausage and lamb and 
mutton, products of relative insignifi- 
cance in the export trade, showed the 
only material percentage gains in Au- 
gust over movement in the like month 
last year. August exports of beef and 
veal registered a gain over July, 1940, 
but were about the same as last year. 


FOREIGN TRADE IN MEATS AND LARD 












































8 mos. 8 mos. 
August, 1940 August, 1939 1940 1939 
lbs. Ibs. Ibs. Ibs. 
IMPORTS 
Beef and Veal— 
Re ee re eee 1,165,956 285,076 3,663,660 1,658,730 
2 OR ee er cere 28,851 18,649 102,249 116,862 
Beef and veal, pickled or cured...... 142,315 335,107 1,045,459 1,498,906 
Be EE, wih nnaieeesaceestaen ae ona 4,640,002 7,514,864 46,785,193 56,600,248 
ee eee 5,977,1 8,153,696 51,596,561 59,874,746 
Pork— 
Ne MN cccnein- ts tedmieesaceeed dex 485,364 94,072 1,844,847 1,465,794 
Hams, shoulders and bacon.......... 27,572 4,327,343 1,597,017 33,081,024 
Pork, pickled, salted and other....... 16,700 167,452 587,874 1,910,564 
a ee ee 529,636 4,588,867 4,029,738 36,457,382 
EXPORTS 
Beef and Veal— 
ee ee Pere ere 520,113 542,733 4,924,646 3,419,215 
EY Sac waeeceawaswedene dace 829,431 750,925 5,540,081 4,202,394 
I nono + ow heer eens’ oe 53,198 107,026 610,923 1,152,310 
Betas Week and Weal ince ccccccecess 1,402,742 1,400,684 11,075,650 8,773,919 
Pork— 
Fresh and frozen -- 1,339,126 2,082,336 35,860, bo 18,004,365 
Cumberland and Wiltshire sides ag eee 448,509 5,030 2,606,0! 
Hams and shoulders . 786,231 5,131,649 14, 326, 192 46,680,296 
DC hitwcstadeddinensanewentemace 323,971 589,917 7,728,1 36 6,364,921 
ee nr ae eee 1,289,770 1,135,674 11,488,119 691,492 
EE dvas 5-0:544 ebarasuceeinie terns 237,973 792,634 5,609,634 6, 738,813 
MT EER ocak > ae aopee hake sae 3,977,071 10,180,719 80,043,113 89,085,971 
NE Sra oarc:s weeus kPa athe s Co Memoator 10,180,597 22,847,601 158,629,167 188,863,834 
Sausage— 
I ee oe a ed ets 280,569 224,864 2,083,368 1,932,954 
Sausage ingredients ................ 184,089 216,614 1,486,464 1,739,737 
" 
LAST WEEK'S CUT-OUT GAINS "GONE WITH THE WIND 
With hog costs up this week—46c on the heavy butchers and 57c on the 
light weights—and product values 30c lower for the heavies and 48c down 
for the light averages, the profits shown in last week’s test were entirely 
wiped out for the medium and heavy averages and considerably reduced on 
light hogs. 
Value Value Value 
Pet. Price per Pet. Price per Pet. Price per 
live per ewt. live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive wt. lb. alive 
—— 180-220 Ibs. —— 220-240 lbs. ——240-270 Ibs. 
Pe EN occ cccncccuae 14.00 12.9 $1.81 13.80 13.0 $1.79 13.70 13.1 $1.79 
eee 5.60 9.9 .55 5.40 9.8 -53 5.30 9.8 -52 
Peer eee 4.00 13.9 56 4.00 13.4 .54 4.00 12.8 -51 
Loins (blade in)........... . 9.80 14.5 1.42 9.60 14.0 1.34 9.50 13.0 1.4 
OS Aero 11.00 10.7 1.18 9.70 10.8 1.05 8.00 10.8 -86 
err a aoa <isia 2.00 8.2 .16 4.00 8.1 382 
ye 1.00 3.9 -04 3.00 4.3 -13 4.00 4.9 -20 
Peete GRO JOWM. ....0ccccc ces 2.50 4.7 12 3.00 4.7 .14 3.40 4.7 16 
DEE Gdsincs seen a one eons 2.10 4.5 -09 2.20 4.5 .10 2.00 4.5 .09 
Be a Eee, FORE. WE... ccc 12.40 4.8 -60 11.00 4.8 .53 10.30 4.8 .49 
eee 1.60 11.5 18 1.50 8.0 12 1.50 7.0 ae 
EE dinave'se 40 o6's 40-070 3.00 8.3 25 2.80 8.3 -23 2.80 8.3 -23 
Feet, tails, neckbones........ 2.00 oa 05 2.00 see .05 2.00 wen -05 
Offal and miscellaneous...... i 21 en's cae 21 vam eee 21 
TOTAL YIELD AND 
WEE Senieawsevseieseas 69.00 --. $7.06 70.00 $6.92 70.50 $6.78 
Cost of hogs per cwt...... $6.34 $6.50 $6.52 
Condemnation loss ........ -03 -03 .03 
Handling and overhead.... .60 .52 AT 
bess COST PER CWT. 
DUE. eeeccecwccncaciceess $6.97 $7.05 $7.02 
TOTAL VALUE ............ 7.06 6.92 6.78 
ee er ee .13 .24 
OS rer .380 .62 
POURS POF CWS. 22.00. cescce .09 — ose 
Pe POE Be oct cvccscees 18 
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Eight months’ exports of fresh pork, 
sides, bacon and pickled pork were 
greater than in 1939, but the sharp cur- 
tailment in ham shipments has resulted 
in a decline in total pork exports. Ag- 
gregate exports of pork amounted to 
80,043,113 Ibs. in the first eight months 
of 1940 compared with 89,085,971 lbs. 
in the like period last year. Lard ex- 
ports were well behind 1939 volume. 

Pork imports have been largely stifled 
by the war but some product still comes 
in from Canada; August pork imports 
amounted to 529,636 Ibs., a gain of about 
307,000 Ibs. over July, but 4,059,000 Ibs. 
smaller than in August last year. In- 
shipments of canned beef totaled 4,640,- 
000 Ibs. in August compared with 7,514,- 
864 Ibs. in August last year, and were 
somewhat larger than in July, 1940. 


Pork imports have shrunk to a trickle 
this year and the eight months’ total 
was only 4,029,738 Ibs. against 36,457,- 
382 lbs. in 1939. There has also been 
some reduction in the volume of canned 
beef imported; the 1940 eight months’ 
total was 46,785,193 lbs. compared with 
59,874,746 Ibs. in 1989. 





CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago on September 30: 


Sept. 30, Aug. 31, Sept. 30, 
1940 1940 1939 
All kinds of barreled 
pork, bbls..... 4,905 7,858 8,472 


P. S. lard, made 
since Jan. 1, 
1940, Ibs.. ss -113,393,338 121,170,432 29,475,676 
ade 


0 
, ‘40... 42,971,734 45,826,057 7,809,537 


“previous to 

Oct. 1, 1939... 4,853,423 
Other kinds of 

 ReRas 7,507,090 


6,790,416 357,500 
7,666,188 4,674,040 


ENG. scnapence 168,725,585 181,453,093 42,316,753 
D. S. Cl. bellies, 

contract ...... 1,508,880 3,707,961 3,915,031 

. 8. Cl. bellies, 

OE beaedvees 3,718,831 5,037,683 2,620,166 
Total — 8. 

DEED cccccsee 5,227,711 8,745,644 6,535,197 
D. 8S. rib bellies, 

made since 

Oct. 1, 1939 315,200 845,241 497,255 
D. S. sh. fat 

backs, Ib...... 3,429,350 2,019,898 


4,003,433 

. 4,259,077 
14,560,634 19,258,477 8,550,050 

8. ‘ae Ibs. 13,149,409 17,654,948 11,729,232 

Ss. P. picnics 

8. \ 2,177,520 3,195,190 2,414,233 


3,564,110 3)440,611 


. P. Boston 
shoulders, Ibs 


meats, Ibs..... 4,863,008 6,616,502 5,836,726 
vevceccess 47,286,942 64,578,512 41,023,202 


MEAT IMPORTS AT NEW YORK 
Imports for the period September 19 


to September 26, inclusive, at New 
York: 

Point of Amount, 
origin Commodity Ibs. 
sein COEMOR: Mask. ccccrccdece 75,871 

—Canned roast beef............... 400 
—Beef extract in tins........... 5,600 
Canada—Smoked back bacon........ eens 2,135 
—EPTIOE BROT occcccccccccesvcsccces 215 
—Bmmcked DRCOM ..ccccccccsecccccce 
—Fresh chilled pork cuts............ 10,692 
SS, ear ee ee 321 
—Dried pork sausage............... 1,920 
—Dried back fat a BN sicces ewan 35 
—eIO8 BSSE oc cwcccccscvecsvccccoce 6 
—Frozen beef liver...........ceeees 99 
Cuba—181 eighths fresh frozen beet pi euiain ee 14,021 
—Fresh chilled beef cuts.............. 1,8 
—2,383 quarters fresh chilled beef... .386,471 
Paraguay—Canned corned beef........... . 2 
Uruguay—S. P. pork butts................ 5,848 
—Canned corned beef.............. 27,000 






CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot trading Thursday, 
Oct 940 





ctober 3, 1 
REGULAR HAMS 
Green *s.P. 
ere 12 @12% 13 
SD avectcpanvinenceseuden 12 @12% 13 
DE \adisseeddadtenwienas 2 13% 
Dh siitkecntanwid nea eaed 12 ang 13% 
ee SE SN conewecateaen 2% @12% wee 
BOILING HAMS 
Green °g.P. 
SN cxdavinvctvete ane eeese 12% 14 
18 20 jbbesetieaientseedaad 12 14 
DEE etidundsseceands sees 12 14 
16- 30 Te 12% ee 
16-22 FARBES... ccc cecccces 12 
SKINNED HAMS 
Green *S.P. 
EL vctsnssuneetenteanen 12 13% 
tt Tos ciecerieenehdated 13 14 
DE: gccevacertvetinecsedes 13 14% 
EE SG deddter sbndewsdaenas 13% 14% 
eer 13% 14% 
20-22 12% 13% 
13 
12% 
12 
25 up, ‘No. 2’s inc.......... 1 eee 
PICNICS 
Green *S.P. 
CMe pa onhaLessabeeeeeads 10 : 10% 
ener ee 10 . 10% 
ED ap ict auiian ss eiscedabn 9% 10 
ESERIES pene eS ena 9% 9% 
DEE: nsseasrcnersiessenas 9% 
S up, Ne. Be ine....ccere- 8% @ 
Short shank %@*%*ce over. 
BELLIES 
(Square cut seedless) 
Green *D.C. 
3 fe 10% 11% 
Sl. <cléepediweseanataneut 10% 11% 
SE. an cvhnuchéseeenewedess 114 12% 
SE a cteh aus henavesad ees 11% 12 
Dt Gcoradesniventaue sens 11% 12 
BED ccccccccceceocescoece 11 12% 
*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 
PD <cctcecesgan Gubeewe Gilaee dal Gains 9%@ 9% 
BD Fade desncedentensensesctcteencesea 
D. 8. BELLIES 
Clear Rib 
re ere rr 9% ° 
eyes 
Mi Hecgaceadewevereeters 9 
eee % A 
ese 8% @ 8% 8% 
DD tctvecevabbsaceeusane 8m 
DD dadcdutvousescaamnats 8 8% 
D. 8. FAT BACKS 
DE sceccteiieetaerebiatrbenedeeerneaene thy 
DT tch da coeuskessaededenanduenenvesatuns 4% 
SED dunvrcteddvnnedeantbehasvaretonteneuns 5 
Dt «cadenceveksteencbeeketsaanberseecnens 5% 
SED scbeecivratecncectoucciseceqceuserets 5% 
DL wins cbeyaeetheeeesbenehen eehewseted ak 6% 
SE neva ebet nbd saddens eae emeneniwnn 7% 
BED Socccecvevsccscccevescceretesssoecese 7% 
OTHER D. 8. —" 
Regular plates ............. 7 
CN SEE wandwccescesesus $3 6 
Py ah sé cvcccccrcdecesesenes 4%@ 4% 
BS cechativrbeneebedcksncews 5 
Cy ND SIE: o co cecccerevceseses 5% 
Green rough jowls.............-...++. 4 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 


Saturday, Sept. 28... 4.70n 5.00n 
Monday, Sept. 30.... 4.55n 4.90ax 


5. 
5. 
Tuesday, Oct. 1..... 4.57%n 4.75ax 4.87%n 
Wednesday, Oct. 2... 4.47%n 4.67%b 4.87%4n 
Thursday, Oct. 3.... 4.45n 4.67 4.87%n 
Friday, Oct. 4....... 4.50n 4.67 4.87440 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo.............. 6% 
Kettle rend., tierces, f.o.b. Chgo............. 7% 
Leaf, kettle rend., tierces, f.o.b. Chgo........ 7% 
Neutral, tierces, f.o.b. Chicago............... 7% 
SE rr eee ee 8.75 
Havana, Cuba Lard Price 
Wednesday, October 2, 1940 
SP uc bovenvekghssenteeeeeeraceknebed 9.87% 
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FUTURE PRICES 


SATURDAY, SEPTEMBER 28, 1940 





Open High Low Close 
LARD— 
Sept. .. 4.62% ani 4.62%ax 
Oct. - 4.65 4.65 4.62% 4.65 
Dec. . 4.85 4.87% 4.8214 4.87eax 
Jan. - 4.95 5. ” 4.95 5.00ax 
Mar. ... 6.02% ace 6.02%b 
May ... 6.20 -20b 


Sales: Oct., 59; Dec., 12; Jan., 32; Mar., 10; 
May, 7; total, 120 sales. 


Open interest: Oct., 305; 1,095; Jan., 


1,127; Mar., 65; May, 127; toial. 2719 lots. 
CLEAR BELLIES— 


Oct. ... 8.62% 8.80 8.62% 8.80b 
MONDAY, SEPTEMBER 30, 1940 

LARD— 

Sept. rytts] 4.57% 4.50 4. _ 

Oct, ... 4.62 4.62% 4.50 4.50 

Dec. ... 4.85 4.82% 4.70 = 1 5 ag 

Jan. ... 4.95 4.95 4.85 85ax 

Mar. ... 5.92 5.97% 5.92% § 97%4ax 

May ... 6.12 6.17% 6.10 6.15ax 


Sales: Sept., 7; Oct., 110; Dec., 66; Jan., 82; 
Mar., 1; May, 13; total, po sales. 

Open interest: Oct., Dec., 3.338; Jan., 
1,248; Mar., 68; May, 137; Fen 2,682 lots. 
CLEAR BELLIES— 

Gu. cee oc ons at 8.80n 


TUESDAY, OCTOBER 1, 1940 


LARD— 

Oct 4.55-52% 4.57% 4.52 4.52%b 
Dec 4.75 4.80 4.75 4.Tiax 
Jan. 4.85-874% 4.92% 4.85 4.87%4ax 
Mar. ... 6.00 6.00 5.97% 5. 

May ... 6.20 6.20 6.17% 6.17 44ax 


Sales: Oct., 103; Dec., 40; Jan., 62; Mar., 15; 
May, 9; total, 229 sales. 

Open interest: Oct., 88; Dec., poet: Jan., 
1,248; Mar., 68; May, 137; total, 2,682 lots 


CLEAR BELLIES— 

Gut. ccs ce pee wae 8.62%,ax 
WEDNESDAY, OCTOBER 2, 1940 

LARD— 


OG. «cs & BM rere teu ay 
Dee. ... 4 4.72 -62 x 

Jan. ...4.85 4.85 4.75 Jay 
Mar. ... mae noes 5.92%4b 
May ... 6.07% 6.12% 6.07% 6.12%ax 


Sales: Oct., 68; Dec., 48; Jan., 61; May, 5; 
total, 182 sales. 

Open interest: Oct., 19; Dec., 129; Jan., 
1,285; Mar., 68; May, 136; total, 3637 lots. 
CLEAR BELLIES— 

Oct. ... 8.25 oan eee 8.25 


THURSDAY, OCTOBER 3, 1940 


LARD— 

Oct. 4.40 4.42 4.40 4.40b 
Dec. ... 4.67% 4.67 4.65 4.65ax 
Jan, ... 4.77% 4.80 4.77% 4.77yeax 
Mar. ... 5.90 sae ose 5.90ax 
May ... 6.10 6.10 6.07% 6.07%4ax 


Sales: Oct., 7; Dec., 11; Jan., 12; Mar., 3; 
May, 2; total, 35 sales. 

Open interest: Oct., 6; Dec., 1,131; Jan., 1,286; 
Mar., 69; May, 135; total 2,627 lots. 
CLEAR BELLIES— 
Oct. ... 8.50 aan one 8.50 


FRIDAY, OCTOBER 4, 1940 





LARD— 

Oct. 4.45 4.40 4.45 
Dec. 4.65 4.60 4.65b 
Jan. 4.80 4.75 4.80b 
Mar. 5.90 5.85 5.90b 
May 6.10 6.05 6.10 
July 6.22% 6.17% 6.22%4b 
CLEAR BELLIES— 

WO aces a0 sate care 8.50n 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on September 28, 1940: 


Week Previous Same 

Sept. 28 week week '39 
Cured meats, Ibs.22,738,000 19,601,000 17,837,000 
Fresh meats, Ibs.59,005,000 53,324,000 53,751,000 
ERG, TR. cccees 6,254,000 5,677,000 6,792,000 





Provisions and Lard 











ORK products and lard were easy 
with the weakness in hogs and heavy 
provision stocks as contributing factors. 


LARD.—Futures began the week 
badly in the Chicago market with a 
decline brought on by liquidation of 
October long holdings. There was fair 
scattered demand for deferred deliveries 
on strength in grains. The undertone 
was firm Tuesday as early deliveries 
failed to materialize in expected volume. 
There were 57 lots of lard tendered 
against October contracts early and 65 
on the noon delivery. 

Futures registered further losses at 
midweek on liquidation resulting from 
disappointment over the small decrease 
in lard holdings. Packer support came 
into the market after all but the most 
deferred positions had gone to new lows. 
Lard was steady to a little lower Thurs- 
day in light trade. Bearish hog news 
was offset by scattered buying on firm- 
ness in other markets. Packers sold the 
late deliveries. Thursday’s close was 
12% to 20 points under last Friday. 

Demand was fairly good at New York 
but prices were easier. Prime western 
was quoted at 5.15@5.25c; middle west- 
ern, 5.05@5.15c; New York City in 
tierces, 444c, tubs, 5%c; refined con- 
tinent, 6% @6%c; South America, 64 @ 
6%c; Brazil kegs, 63,@6%c; shorten- 
ing in carlots, 8c, smaller lots, 8%4c. 


CARLOT TRADING. — Most green 
and cured product worked progressively 
lower in the carlot market at Chicago 
this week. Green regular hams were 
neglected and the list sagged off 1@ 
1%c; S. P. regulars were discounted 
about le from last Friday. Light and 
medium green skinned hams were quiet 
early but fairly active trading developed 
around midweek at lower prices; busi- 
ness continued Thursday with light and 
medium end down 1@1%c and the 
heavies 4%@%c lower. Light S. P. 
skinned hams were easy with the green, 
but the heavy end was unchanged. 
Light and medium green picnics had an 
easy tone on rather slack interest; the 
list was down 4@*e. 

Green bellies were quiet; the 8/10 
eased %c but the balance of the list 
was only %c lower. Several cars of 
cured bellies traded at a lower level late 
this week. D. S. bellies moved in a fair 
way and prices were %@%c under last 
Friday; new cured bellies were in a 
strong position locally. Fat backs were 
weak on ample offerings and light de- 
mand; the lights and mediums were 
56 @ %c lower. 

FRESH PORK.—The Chicago fresh 
pork market was an in and out affair 
this week, taking its cue from the er- 
ratic trend in live hogs; trade was 
somewhat dull and most product was 
fractionally lower with loins off 4%@ %e 
from last Friday, Bostons and skinned 
shoulders down %c and ribs steady to 
%ec lower. Fresh regular trimmings 
beat a retreat from their recent peak 
and on Thursday were quoted at 8c. 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
October 2,1940 
per Ib. 

Prime native steers— 

. ). aera 20 

oS a ae 20 

800-1000 ..... ee 20 
Good native steers— 

400- GOO ......... pate 18% 

a vee 18% 

800-1000 ..... aecusves 18% 
Medium steers— 

400- GOO ........ 17% @18% 

7 ae 17% 

oS areas 17% 
Heifers, good, 400-600....17%@18% 
Cows, 400-600 ........... 12 @12% 
Hind quarters, choice.... 24 
Fore quarters, choice..... 16 

Beef Cuts 

Steer loins, a a eae we unquoted 
Se ee ee 36 
Steer loins, No. 2........ . 33 
Steer short loins, prime. -unquoted 
Steer short loins, No. 1........ 42 
Steer short loins, No. 2........ 38 
Steer loin ends (hips).......... 31 
Steer loin ends, No. 2.......... 30% 
ee err 18 
Cow GROCt MIMS... crocs scecvens 20 
Cow loin ends (hips)........... 20 
Steer ribs, prime.......... unquoted 
Steer ribs, No. 27 


Steer ribs, No. 2. 
oN. | ee err 
Cow ribs, No. 3 
Steer rounds, prime....... unquoted 
Steer rounds, No. 1 9 

Steer rounds, No. 
Steer chucks, prime 
Steer chucks, No. 1. 
Steer chucks, No. 
Cow rounds ........ 
Cow chucks ........ 
Steer plates ...... 
Medium plates .. 

Briskets No. 1... 
Cow navel ends.. 
Steer navel ends... 
Fore shanks ........ 











Hind shanks ............. alae 
Strip loins, No. 1 bnis..... oe 
Strip loins, No. 2 § 
Sirloin butts, No. 5 
Sirloin butts, No. 2... p 
seef tenderloins, No. 1........ 68 
Beef tenderloins, No. 2........65 
OE eee Se 
Flank steaks ... ; coon 
Shoulder clods .. «<n 
Hanging tenderloins ... —— 
Insides, green, 6@8 lbs .. 16% 
Outsides, green, 5@6 Ibs .16 
Knuckles, green, 5@6 Ibs.......19 
Beef weatoen 
ORNS occ ccdraccsocereenqrnes 
DL. cvth seca dtaceeeen were hes i 
_.. . eer ere rere rr 18 
DWORUIOREE oo ccc cccssece .14 
CE ce alana ots boo kaaee EROS 8 
Fresh tripe, plain........... ..10 
Fresh tripe, _ BEEN 11% 
pO errs Sak pemaer 20 
ae 9 


Choice carcass 
Good carcass ...... 

Geot an@a@ies .........-..8 
Good racks 
Medium racks 





I MI iano bc.004 oe eRAeten 


er hiaeebuRS poe: 
op ee ee 53 
Lamb 
en eee 17 
Medium lambs .. pa acetbieh Ca 
Choice saddles ....... wintad one 
Medium saddles ............... 18 
I 5: ora 4 0.x 5/e:esalacare ecgread 14 
ED! oa 0000 eckecdn ced 13 
OS ee rere 28 
eS VEST FECT OT 17 
TT ere rere 15 
Mutton 
I ond seus caw aber es 6 
I ila 6:65. «0-0; baiacn'e 0 saw 
PE EE io cers ces ceeceses 10 
Light saddles Saint 
Heavy fores ...... 
Light fores ....... 
Mutton legs ...... 


Mutton loins 
Mutton stew .. 
Sheep tongues . 
Sheep heads, EGS Fa one 





Cor. week, 
1939 
per Ib. 


17 @18 
15% @16% 
15% @16%, 


16% @17% 
14% @15% 
14% @15% 


15% @16™% 
1414 @15 5 
144% @15% 
» 4 


sugie 





unquoted 
28 
36 

unquoted 
31 
29 
26 
24 


unquoted 
16% 


16 
unquoted 
13% 
14 
10% 


=} 
NAW OMI © O 


Aang 


Qrowkeor 


63 


13% 
11 
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Fresh Pork and Pork Products 





Pork loins, 8-10 Ibs. av......... 16 18 
rrr er 11 12 
Skinned shoulders ........... 2% 12 
IE 0. 5:6-0-0. 56-000 o<.coaerem 34 27 
CM. fica oc aw mews eee enn ee 13 12 
EE acc cnciveceeceecesesinee 7% 9 
pO eee 14% 15 
Boneless butts, cellar 

i ES. rt 17 20 
Se ee arr 8 8 
Tails ... oo’ 7 
Neck bones " . 3 4 
Slip bones ......... oF 11 
SE ED wc ctcccceescegewss 8 11 
vis ao: nie:ecoyig'n Sev 6 eee 2% a 
BO Is ce eececceceindens + 9 
BEN so: 01015 4 10:6'6:6 6-s'ei0'416:0i0 ereiwro om 8 8 
IN aie, 5 card cts "ou ca ws gra ioc ee le 7 9 

SE ka wbes® son eencgecableqneee 4 4 
EN ea Winr6un dp ean wen eibekerereinis + 5 

Ere re oe 6 8 
IR ce saiccareeintn'cdécueee 5 6% 

WHOLESALE SMOKED MEATS 

Fancy regular hams, 14@16 lbs., 

parchment PAPE .ccccccccccccccccece 17% @18' 


Fancy skinned ong 14@16 Ib: 

SE, SUNUEE. nc cedtenaidednavaedaws 19% @20% 
Standard reg. hams, 14@16 lbs., plain. .16%@17% 
Picnics, 4@8 lIbs., short shank, plain... Br te 5% 








Picnics, 4@8 lbs., long shank, plain....12 121%4@13% 
Fancy bacon, 6@8 lIbs., plain.......... 18%@19 
Standard bacon, 6@8 Ibs., plain........ 15% @16 
No. 1 beef sets, smoked : 
I SE SN wesc ccc caccsecese 3814 @39% 
CN, CD Bis ce cccetenesencesen 35 36 
I, Te Bi oon ccc tee aviesccee 35 @36 
Cooked hams, choice, skin on, fatted......... 31% 
Cooked hams, choice, skinless, fatted........ 33% 
Cooked picnics, skin on, fatted.............. 
Cooked picnics, skinned, fatted.............. 26% 
VINEGAR PICKLED PRODUCTS 
ce ee ee cere $15.75 
Lamb tongue, short o,. — Ib. bbl i 
Regular tripe, 200-Ib. bbl............... ~o~. oe 
Honeycomb tripe, 200- a Dee sos oceans 22.25 
Pocket honeycomb tripe, 200-lb. bbl......... 26.00 


BARRELED PORK AND BEEF 
Coe fat back pork: 


EE S86beaseetsakoowsnensed $13.00 
I eae 604 exial hase oaiweeesvignn 13.00 
Ce RC ee eee 11.50 
Clear plate pork, 25-35 pieces............. 12.00 
a er 12.50n 
I iB oc ois wits. 0 ein 4:0 a) 0h4-0 8-0 ini a 18.50n 
RRS a rere i ee 21.50 
SR Oe oa eT 21.00 


SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings................ 8 @ 8% 





Special lean pork trimmings 85% ..14 @14% 
Extra lean pork trimmings oseeee . 17 
Pork cheek meat (trimmed). ee 10% 
PE EE ou 6 accion eeW on batiaso0cc0wenis 8% 
SS ere eee eee 54@ 6 
Native boneless bull meat (heavy)..... 

I IIE. Scieinies 6 Veecelergeeaaase 13% 
II Slo bn. b.0:0s 0 dw liwininw’emerntes 14 
ED EN a ais ow ahora 684i bck elae Oa ble 10% 
Beef cheeks (trimmed)................. 9, 
Dressed canners, 350 Ibs. and up....... 9 
Dressed canner cows, 400-450-Ib........ 914@ 9% 
Dr bologna bulls, 600 Ibs. and up...... 10% 
Pork tongues, canner trim, fresh....... 


DOMESTIC SAUSAGE 


(Quotations —. basa grades.) 


Pork sausage, in 1-Ib. carton.................2 
Country style sausage, ‘a a 19% 
Country style sausage, fresh in bulk.......... 17% 


Country style sausage, smoked 
Frankfurters, in sheep casings 





Frankfurters, in hog casings............... 
Re rrr 22 
Bologna in beef bungs, choice 
Bologna in beef middles, choice......... ....19% 
Liver sausage in beef a Daienne wma es 15 
Liver sausage in hog bungs.................. 17 
Smoked liver sausage oy i bungs.. 21% 
TEeRG GRONED cocccoseseevecesesvsesess: peice 
New England luncheon specialty..............22 
Minced luncheon specialty, choice.......... 20 
ci de eee : |: 
OY MID erosions os gist er seusne xs : 7 
GIN 6:6. 0:00 a5910:9:0:0's 84-0: Ae ple area aa taiscetelad Say 16% 
PT SIN aig a. wee neN San pane h s'eei5 oe 
DRY SAUSAGE 
Cervelat, choice, in hog bungs................37 
ee rere 20 
I Sarid rcs dnw ecuce te mw apres mle wes ole ale bead Sih aees 29 
IN eas cides walnngw. Veen Wee e gm Sod 29 
i MS nd ns pe guteus ie biece es ee ens 33% 
Milano, salami, choice in hog bungs....... . ae 
B. C. salami, new condition.......... OR 
Frisses, choice, in hog middles........... | 
Genoa ‘style ES I Cao eens onsiveraes 40 
Cy SE ae a ae ee ee : a 
Mortadella, new conditions................... 19% 
Pere Sean en 


Italian style hams... ee 
IE iin 5 a6 56640 cacn de cca weseneeus 





CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock). 
In 400-Ib. bbis., delivered................ $ 8.75 
Saltpeter, less than ton lots f.o.b, N. Y.: 


Dbl. refined granulated.............. -» C8 

Ore ae oes 

NE QU 55 5.05.5: o8 Dcwecle ee we - 9.25 

ee a... Pree ree oe -. 10.00 
Pure rfd. gran. nitrate of —_>.-. AIEEE SORE lene ee 2. 
Pure rfd. powdered nitrate of soda......... 5.90 
Salt, per ton, in minimum car of 80,000 Ibs. 

only, f.o. ’b. Chicago, per ton: 
QE - wabbenes awdccceedeemhscccceses 7.20 
— GD Seo s0ceensecancaraespvoutes 10.20 
HUSehoves Cnedesodresencwnaberdeues’ 6.80 

Gugar— 

Raw, 96 basis, f.o.b. New Orleans........ 2.80 

Standard gran., f.o.b. refiners (2%)...... 4.30 
Packers’ curing sugar, 250 lb. bags, 

f.o.b. Reserve, La., 1 eae 4.00 
Dextrose, in car lots, per ewt. (Cotton)..... 3.64 

Be BO Winacdnechie wes sees enect nsee 3.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack.............. .14 
Domestic rounds, eee -33 
Export rounds, MRS.) ckaker ce .38 
Export rounds, medium................. 18 
Export rounds, I i sieccnccccnveséans .80 
BR a CIN 90.6 6265.6 Sieuviccc.sce cele .06 
Ee SE lea \e.s sie.nceeinic tiv edewnse% 04 
No. 1 bungs.. ae wits 12 
i in, Shon vebeebeeseess eee’ .08 
Ee ee .45 
Middles, select, wide, ee -45 
Middles, select, extra, 2% in. & up...... -70 
— bladders 


15 in. wide, 
10. 12 in. wide, 





Pork casings: 


OS SS eee 1.75 
Narrow, special, = ES Sr 1.45 
oS ee ee 1.10 
English, ee ib ain then dee ecacreN eae 1.00 
\ SS £. J err -85 
Extra wide, oer r60 | eee -50 
Sf "= eee ee .15 
Re I, ccna vs vicvensc ck scaen 12 
Medium prime bungs................... .06 
BO ere .03% 
SS IE Min eS cinders veevasxtavss .14 
SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 










Se erry ve 18 
Titik 9.5 ular waa cee Hendanaee 17% 19% 
SE edetaeneecssccnnoweceen 23 
EL Rada onan v0 secs is cronies 0's baiea 23 
ee eee 28 383 
DT Mii heseess006ks 6esawwwe'ns 18 21% 
ED 60:05:05 6060 chests ous 12% 17 
i iihtins asieap ee hae ciee 7% 10% 
py EO ere 61 68 
BED EEE eSeeSdsccdndvescciceccwer 55 62 
Bast & West India Blend.......... 57 
ee BS eae 28 
MM shahededdewanes+<acecce<vecs 21 
Nutmeg, SN SS as.00 0:0 00sse000 21 24 
EE etre hiatus 4ch-Biaw-o'o 0:09 50'e9 0% 18 22% 
East & West India Blend.......... 17 
eee 46 
Vaney Hungarian ........... ...0. 43 
Sy ive 66ie vicicncewosesecs 40% 
Ps IID, 66 0.00.0 6 sisebn.cc somes 87 
( & eee aye : 23 
ae 3 a 13 
Black Lam 5% 7 
reman, white 8 Gane 9% 12 
ee eee 9% 13 
SITES secSca's op eco arate wade mace pantonctata 11% 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
ere 29 
COMET GUS, THORN. ..0.....0 0c 0cccccoses 49 
oO , e ee 25 
Coriander Morocco bleached. si 
Coriander Morocco natural N 9 
Mustard seed, fancy yellow ee 
AMOTECER coccccccccccces 
PRE IE og accccesccccceeoaces 53 
CREE wemea ba bewse ar ecbs ees erwalce es 16 
Sage, fancy Dalmatian............... 383 
| i ee ee 48 


(Continued on page 28.) 








MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
native, heavy. 
native, light 
common to fair 


Western agus Beef 


Native steers, 600@800 os 19 
Native choice yearlings, o@eo0 Ibs... 18 
wood te choice heifers 17 
Good to choice cows 15 
Common to fair cows. - 

Fresh bologna bulls 


BEEF CUTS 


Western 
No. ribs ose eee 
No. 2 ribs. ‘ 20 
No. 3 ribs. : 
No. loins 32 
No. 2 loins 26 
No. 3 loins.. — 
No. hinds and ribs.....20 
No. 2 hinds and ribs.....18 
No. rounds. : 
No. 2 rounds. 
No. 3 rounds...... 
No. chucks. . 
No. 2 chucks 
No. 3 
City dressed bolognas. . 
Rolls, reg. 4@6 Ibs. av. 
Rolls, reg. 6@8 Ibs. 
Tenderloins, 4@6 Ibs. av.. 
Tenderloins, 5@6 lbs. av. 
Shoulder clods 





Choice, 
Choice, 
Native, 


20% @21% 
2014 @2114 
17 @18 


Medium 
Common 154%2.@ 16, 


DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good 

Genuine spring lambs, good to medium. 17 
Genuine spring lambs, medium 16 
Sheep, good 

Sheep, medium 


DRESSED HOGS 


Hogs, good and aon 140 Ibs.) 
head on; leaf fat 
Pigs, small ote (60- 110 Ibs.) 


$ 9.75@10.25 


leaf fat in 11.00@ 12.00 
FRESH PORK CUTS 

Pork loins, fresh, Western 10@12 Ibs... 

Shoulders, Western, 10@12 lbs. av 13 

Butts, regular, Western 

Hams, Western, fresh, 10@12 

Picnics, Western, fresh, 6@8 

Pork trimmings, extra lean "17% @18% 

Pork trimmings, regular, 50% 109 Gil 

Spareribs 2144@13% 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 1 

Skinned hams, 

Skinned hams, 

Skinned hams, 

Skinned hams, 

Picnics, 

Picnics, 

Bacon, boneless, 

Bacon, boneless, city 
Beef tongue, light.. 

Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trimmed. . 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys 

Mutton kidneys 

Livers, beef 

Oxtails 

Keef hanging tenders. . 

Lamb fries 


head on; 


...18%)@19% 
‘*Slisw@s 
1814 @ 1915 


25¢ a pound 
a pair 

lle a pound 

5e each 

..28¢ a pound 

14c a pound 

.30¢ a pound 
12¢ a pair 


$ .75 per ewt. 
.25 per ewt. 
.25 per ewt. 
.75 per ewt. 


Shop Fat 
Breast Fat 
Edible Suet 
Inedible Suet 


GREEN CALFSKINS 
5-9 9%4- 12% 14- 18 18 up 

3.40 

3.00 


rime No. 1 veals.. 
Prime No. 2 veals. 
Buttermilk No. | ae 
Buttermilk No. 2.... 
Branded gruby...... { 
WUMROP F oc cccccces 


2.00 
2.00 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, on October 2, 1940: 


Fresh Beef: 

STEER, Choice: 
400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs. 

STEER, Good: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 


STEER, Commercial: 


aeaee me.* .....<% --+. 13.50@16.00 
ee 


STEER, Utility: 
400-600 Ibs.* . 12.50@13 
COW ((all weights) : 


Commercial .. wena .. 12.50@14.00 


Utility 11.00@12 


CHICAGO 


Ww 2.00@13.5 2.50@13.50 


eens .50 2.50@13.5 
Gueeer ....... uae . 10.25@ 11.00 


BOSTON NEW YORK PHILA. 


$18.00@19.50 
18.00@ 19.50 
18.00@19.50 $18.50@: 
18.00@19.50 


$19.00@20.00 
2D 0@21. 19.00@ 20.00 
"50@20.00 19.50 221.00 19.00@20.00 


. 16.00@18.00 
16.00@18.00 
- 16.00@18.00 
16.00@18.00 


16.50@18.5 
16.50@18.5 
16.50@18.5 


5.50@19.50 
-50@ 19.50 
-50@19.50 


3.50@18.5 
3.50@18.5 


.50@16.00 
.00@ 16.50 


14.00@16. 


3.50@16.5 14.00@16. 


12.00@13. 


13.50@ ae 3.00@ 14.00 
-00@13.00 
11.00@12.00 


12.00@ 13.00 


-50@ 12. 30 11.00@12.00 


Canner ..... ‘ .. 9.75@10.25 


Fresh Veal and Calf:* 
VEAL, Choice: 


80-130 Ibs. ey ee .... 18.00@19.00 


3.00@ 21.00 


130-170 Ibs. ... saeeacei -.+. 14.50@16.00 17.00@20.00 


VEAL, Good: 


50- 80 Ibs. tiakou 1 
80-130 lbs. . - 
130-170 Ibs. RE ra ae 


VEAL, Medium: 


50- 80 Ibs. . es 
Bt cca tee 14.00@15. 
196-178 Wa. ......- . 11.50@12.! 


80-130 Ibs. 


VEAL, Common: 


All weights ... rere 


Fresh Lamb and Mutton: 


LAMB, Choice: 
30- 40 Ibs. 


50- 60 Ibs. . pe ee 14.50@15 
LAMB, Good: 


30- 40 Ibs. ..... 14.50@16.00 
te OG bocce cseeasnis 14.50@ 16. 


ae .... 14.50@15 
50- 60 Ibs. ialewweee en acini 


LAMB, Medium: 


All weights . ioe Oe Sane ... 18.50@14.5 


LAMB, Common: 
All weights 


MUTTON (Ewe), 70 Ibs. down): 


-W@ 9.00 
-W@ 8.00 
7.00 


Medium 


Common i1.0@ 


Fresh Pork Cuts:* 

LOINS (No. 1) (Bladeless Inel.): 
8-10 Ibs. 
10-12 Ibs. 
12-15 Ibs. 
16-22 Ibs. 

SHOULDERS: § 
8-12 lbs. 

BUTTS, Boston Style: 
4- 8 Ibs. 


SPARE RIBS: 
Half Sheets .... 
TRIMMINGS: 
Regular 
1Includes heifer 300-450 Ibs, 
Chicago. *Skin on at Chicago and New York; 
*Based on 50-100 pound box sales to retailers. 
Effective Monday, 
All quotations in dollars per hundredweight. 
and calculated carcass bases. 


5.00@ 16.00 
-00@ 18.00 
2.50@14.50 


. a worreere fk, 
40- 45 Ibs. . Sntaasse wetasel icuera 
45- 50 Ibs. . ° rere ~ > | 


00 16.00@ 17.00 
-50 5.50@16.50 
14.00@15.00 


2.50@13.5 


5.00@ 16.00 16.50@1 
5.00@16.00 16.50@1 
-00@15.00 
2.50@13.50 


.00@13.00 


16.00@18.00 15.00@17.50 
16. — 18.00 16.00@18.00 
15.00@ 17.50 


16.00@ 17.00 
14.00@16.00 


14.00@16.00 
14.00@16.00 
13.00@14.50 


13.00@15.00 
14.00@ 16.00 
13.00@15.00 


12.00@14.00 12.00@14.00 


18.00@ 19.00 
17.50@19.00 


50 : 7.5 17.00@18.00 
“50 16.00@17.00 


16.00@17.00 17.00@18.00 
16.50@17.50 
16.00@17.00 


15.00@16.00 


-10@ 16.50 15.00@ 16.50 


3.00@15. 14.00@ 15.00 


9.00@10. 
8.00@ 9. 
.W@ 8. 


8.00@ 9.00 
7.00@ 8.00 
6.00@ 7.00 


16.00@17.00 
16.00@17.00 


16.50@1 15.00@16.00 


13.00@14.00 


.00@ 15.00 


13.00@14.00 


8.50@ 9.00 
and steer down to 300 Ibs. 


at , Chicage. “Includes koshered beef sales at 


equivalent weights skin off at Boston and Philadelphia. 


September 30, carcasses heretofore classified as spring lamb will be classified as lamb. 
Beef, veal, 


calf, lamb and mutton prices apply to straight 





BEEF GRADING PUBLICIZED 


“Buying Beef by Grade,” a new en- 
velope-size bulletin, has been prepared 
by the Agricultural Marketing Service 
to tell consumers how the government 
grade stamp takes the guesswork out of 
beef purchasing. Photographs illustrate 
the variation between the grades com- 
monly sold in retail stores. 


Only five grades and their relative po- 
sition on the quality scale need to be re- 


membered, the publication emphasizes. 
These grades are “Prime,” “Choice,” 
“Good,” “Commercial,” and “Utility,” 
each of which is based on certain char- 
acteristics of the lean; the quantity, dis- 
tribution, and properties of the fat; and 
the proportion of edible meat to bone. 
Copies of “Buying Beef by Grade”—Mis- 
cellaneous Publication No. 392—may be 
obtained on request.from the U. S. De- 
partment of Agriculture office at Wash- 
ington, D.C. 
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Tallow and Grease Tone is 
Firm Despite Slow Trade 


Firm tone in West bolsters eastern mar- 

ket; consumers hesitate to raise ideas 

in face of weak lard market—Produ- 

cers well sold up; war spread a bullish 
factor. 


TALLOW.—Moderate trading but a 


_ firm market featured tallow at New 


York this week. Local and midwestern 
consumers paid 3%c for extra, at un- 
changed levels from the previous week. 
Unconfirmable reports were current of 
sales at %c above that figure. A firm 
tone in the West aided the eastern mar- 
ket, but weakness in lard and unsteadi- 
ness in oils made for a situation where 
consumers were not inclined to come up 
in their ideas. Sentiment in tallow in 
the East was bolstered somewhat by 
possibilities of the war spreading to the 
Near East and interfering with the 
flow of palm oil and other oils to the 
states. Likewise, the market was aided 


by the well sold up position of pro- ° 


ducers, so that there was some talk in 
the market of prospective better prices 
in the offing. It was estimated that 500,- 
000 Ibs. or more changed hands during 
the week. Greases were better and this 
also was helpful to tallow. 


At New York, edible tallow was 
quoted at 3%c@4c; extra 3% f.o.b. and 
special, 35¢c. 

With producers and consumers jock- 
eying for position in the face of an 
easier lard market, tallow at Chicago 
slumped slightly early this week from 
previous levels, but held up _ well 
throughout the rest of the week on light 
offerings and dull trade. Although pro- 
ducers showed a disposition to hold for 
higher prices, consumers were firmly set 
against any increase in the light of sur- 
rounding market conditions, and were 
generally satisfied to look on pending 
developments. At midweek, a couple of 
tanks of prime tallow sold at 3%c, Chi- 
cago, and couple at 3%c, southeast 
point, while a tank or so of special tal- 
low was reported at 3%4c, Chicago. On 
Thursday, several tanks of prime sold at 
3%e and special at 3%c, Chicago and 
Cincinnati. Thursday’s tallow quota- 
tions at Chicago showed a general de- 
cline of about %c from prices of the pre- 
ceding week. They were as follows: 


Dé ondive th vec sweneucatecumenns 4% 
PE IIE 6.6.00 sc ositidoecntcbwaweneats .3% @3% 
I £0 dh 6 b0ces cen don eee wress 3% @3% 
IIIS «a. 5 c'p'a'5- 000s 65's chu Caw awe 3% 
a ee ee ee roe 83% 


STEARINE.—The market was quiet 
but firm at New York. Buyers were in- 
terested at 6c, but sellers were holding 
for 6%c. 


At Chicago, the market was quiet, 
steady and unchanged. Prime was 
quoted at 54% @5%c. 

OLEO OIL.—The market was steady, 
but interest was small and routine at 
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New York. Extra at New York was 
quoted at 6%4@6%ec; prime, 6@6%c, 
and lower grades, 5% @6c. 

At Chicago, the market was steady 
but demand limited. Extra was un- 
changed and quoted at 7c. 

GREASE OIL.—Demand was moder- 
ate at New York and the market quota- 
bly unchanged. No. 1 was quoted at 7c; 
No. 2, 6%c; extra, 744c; extra No. 1 
74c; winter strained, 7%c; prime burn- 
ing, 8%c; and prime inedible, 8c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 65¢c; No. 2, 6%c; ex- 
tra, 6%c; extra No. 1, 656c; extra win- 
ter strained, 7c; special No. 1, 6%c; 
prime burning, 7%c; and prime inedi- 
ble, 7%4c. Acidless tallow oil was quoted 
at 6%c. 

NEATSFOOT OIL:—Demand was 
quiet but the market steady at New 
York. Cold test was quoted at 15%c; 
extra, 7%c; extra No. 1, 7%4c; prime, 
7%c, and pure, 10%4c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 15%4c; extra, 65c; No 
1, 638c; prime, 7c, and pure, 10%c. 

GREASES.—Demand was better at 
New York and the market was %c 
higher in spots, with offerings limited 
and tightly held. Consumers, however, 
except where needing supplies, showed 
a tendency to hold off pending develop- 
ments. On Tuesday, sales of 120,000 Ibs. 
were reported at 3%c, or %c better 
than the previous levels. There was no 
follow through to the demands, but at 
the same time no particular increase in 
producer offerings, although additional 
amounts could have been bought at the 
new figures. Export interest was re- 
ported dull, but during the week, New 
York cleared 56,000 Ibs. of greases to 
Europe. 


At New York, choice white was quoted 
at 3%c; yellow and house, 3%c; and 
brown, 3%@3%c. 

Dullness and an easier tendency 
marked the grease market at Chicago 
this week. Producers and consumers 
appeared to be in a comfortable position 
for the time being and were satisfied to 
mark time and await developments. 
Grease prices sagged at the first of the 
week, reflecting a further decline in the 
price of lard, but remained fairly stable 
on light, scattered trading for the next 
several days. Couple of tanks of white 
grease sold on Thursday at Chicago at 
35éc, and a tank of good quality brown 
grease at 3c, same basis. Tank of ren- 
derers’ yellow grease sold at 3%c, Chi- 
cago. Grease quotations for the week 
were down about %c, with prices on 
Thursday running as follows: 


ee ee ee 356 
DAE CIR ies ine cna cknsbvesccecay 3% 
I ID ee nkG dio dnd wsdnes cenarnune 3% @3% 
Yellow grease, 10-15 £.f.8.........ccccees 3% @3% 
Yellow grease, 16-30 £.0.8.........ccccceces 3% @3% 
WN GUIDE 6h ko kan shane kes Gas Sansiowed 3 @3% 








BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
October 3, 1940 


An easier trend developed in the by- 
products markets this week, with situa- 
tion nominal on a number of items; 
trading light and scattered. 


Blood 


Movement of dried blood very light 
this week. Sale reported on Thursday 
at $2.60, Chicago. 

Unit 
Ammonia 
URNS ack. 00055059ssdpcesenanseteee $2.60 


Digester Feed Tankage Materials 


A dull and largely nominal market, 
with some buyers’ ideas on 11@12% 
tankage below quotations shown. 
Unground, 11 to 12% ammonia....... oe 


9 
Unground, 6 to 10%, choice quality.... 2.80@3.00n 
pO RA Re Ek EE 1.50@1.75 


Packinghouse Feeds 


Packinghouse feed quotations re- 
mained steady on fairly good activity. 
Supplies reported adequate. 


Carlots, 


Per ton 
ot Be ee oe ee $42.50 
50% meat and bone scraps. . .. 42.50 
IL, xa acter eae 6es s 60 cees'e se sce 55.00 
Special steam bone-meal................... 42.50 





Bone Meals (Fertilizer Grades) 
No changes reported in this market. 


Per ton 
Steam, ground, 8 & GO.......scccces $30.00@32.50 
le a eee 30.00@32.50 


Fertilizer Materials 


Quiet situation in fertilizer materials; 
prices unchanged. 


Per ton 
a grade tankage, ground 
10@11% ammonia .......... $ 2.40n & 10¢ 
Bone tankage, unground, per ton 20. 00@ 22.50 
ge ee ears 00@ 2.25 


Dry Rendered Tankage 


A little scattered trading reported in 
cracklings at lower quotations. 
Per ton 
Hard pressed and expeller unground, 
up to 48% protein (low test)..... $.55 @.57% 
above 48% protein (high test)..... .52%4@.55 
Soft pressed pork, ac. grease and 


CE, GE ined canepuee tek eeeses 32.50@37.50 
Soft pressed beef, ac. grease and 
CO ks qwiddnewastveaases 30.00@32.50 


Gelatine and Glue Stocks 


Gelatine and glue stocks reported un- 
changed; market dull. 


Per ton 
Ce TI a 5:5'5-6.04445 00048 was OF $ 25.00 
Ee ee 18.00 
Cattle jaws, skulls and knuckles..... 30.00@32.50 


ar ee 13.00@14.00 
Pig skin scraps and trim, per Ib..... 5e 


Bones and Hoofs 


Bones and hoofs about steady at last 
week’s quotations. 


Per ton 

DD WE, TE noise cc ice csaseaue $ X 
ME kaa hands cnudaeeae 47.50@50.00 
ce rere er oe 42.50@45.00 
ee 40.00 
Blades, nettetin, shoulders & thighs.. 37.50@40.00 
ee ee errr 55.00 
Hoofs, house run, unassorted. 240 ae 2.50@25. 00 
FUR: WO ni weeecesesegesesvess ss ae 00@ 24.00 


Animal Hair 


Activity developed in animal hair 
market this week, particularly in winter 
coil dried. Prices substantially higher. 


Winter coil dried, per ton........... $42.50@45.00 
Summer coil dried, per ton.......... 25.00@30.00 
Winter processed, black, Ib.......... 8c 

Winter processed, gray, Ib.......... Tre 
Summer processed, gray, Ib......... 3 te aie 
Cattle switches .....cccccccccsceres 38 @3%e 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, 
vessel Atlantic ports 
Blood, dried, 16% per unit 
U nground fish scrap, dried, 

16% B. P. L., f.o.b. fish factory. 
Fish a foreign, 11144% ammonia, "10% 
i ee) ere Tre g 
Oc gies shipme nt 
Fish serap, acidulated, 70% ammonia, ¢ 
A. P. A.) f.o.b. fish factories 2.5 
bulk, 


basis ex 


11%% ammenia, 


Soda nitrate, per net ton; 
Atlantic and Gulf ports 4 
im DOO-ID. BARB... ccccccccccccccccescccces 28.70 
in 100-Ib. bags 

Fertilizer tankage, 
10% B. P. L. bulk 

Fees tankage, unground, 10-12 
15% B. P. L. 


ex-vessel 


10% ammonia, 
2.40 


Phosphates 
steamed, 3 and 50 ae 


Foreign bone meal, 
per ton, ¢.i. 

Bone meal, 
per ton, c.i. 

Super rphosphate, 
ton, 16% 


bulk, f.o.b. Baltimore, per 


Dry Rendered Tankage 


protein, unground 
unground 


10/55% 
60% protein, 


EASTERN FERTILIZER MARKETS 


New York, October 3, 1940 


The markets were better, this week 
and the crackling market was well 
cleaned up at 52%%c, f.o.b. New York. 
Producers are now asking 55c. Sales 
of dried blood were made at $2.35, f.o.b. 
New York, with more material offered 
at this figure. 

Tankage sold at $2.40, f.o.b., and ad- 
ditional quantities are, also, offered at 
this price. The nitrate of soda prices 
have been fixed by both the producers 
of imported and domestic material for 
delivery up to June 30, 1941. 


MARGARINE MATERIALS USED 


Products used in margarine manu- 


facture during August, 1940: 


Aug., 1940, Aug., 1939, 
Ibs. Ibs. 

Ingredient schedule of uncolored emanate 
Babassu oil 5,656 1,344,719 
Beef fat ... 19,700 
Coconut oil ,728,178 
Corn oil ee eee 21,886 
Cottonseed oil ... 8,259,796 3,980,869 
Derivative of glycerine... 62,588 

Lecithin cnet 7,356 

Milk a ; 4,141,356 

Neutral lard . 309,039 

Oleo oil ... . 1,102,247 

Oleo stearine 281,803 

Oleo stock 95,684 

Peanut oil , es 139,278 

Salt Hewes 849, ant 

Soda (Benzoate of) . 8, 

Soya bean oil. 5,467; 838 
Vitamin cone entrate awe 901 


TAA cocccccccsevcccsss 22,272,331 


- 1,100,071 





22,703,534 


MARGARINE PRODUCTION 


Margarine produced during August, 
1940, with comparisons: 
Aug., 1940, 


8s. 


Aug.. 1939, 
Ibs. 
Production of uncolored 
margarine ............-.21,481,135 
Troduction of colored 
margarine 182,651 


21,498,284 


110,169 


Total production........21, 663,786 786 
Uncolored margarine with- 

drawn tax paid... 
Colored margarine 

drawn tax paid 


21,608,453 
21,192,548 
with- 

13,584 


Watch Classified page for good men. 
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Cotton Oil Futures Decline 
After Resisting Stubbornly 


Weakness in lard and moderate cash 
trade bring liquidation — Lack of 
hedging pressure acts as brake on 
downturns—Market shows surprising 
resistance—Coconut oil steady with 
heavy sales on Pacific coast. 


unsteady at New York, in a mod- 

erate trade throughout the week. 
Prices went into new low ground for the 
season, but the market displayed consid- 
erable stubbornness towards downturns. 
While weakness in lard brought liquida- 
tion and professional selling of oil, and 
moderate cash trade also had a depress- 
ing influence, the absence of pressure 
from new crop seed and crude acted as 
a brake on the declines. 

Hedging pressure appeared in a mod- 
erate way on the bulges, but hedge 
selling was light at all times; owing 
to absence of any speculative liquida- 
tion, ring bears were included to go 
slow in pressing the market on the small 
selloffs. 


Bulls were disturbed by the action 
of lard, but the bears in oil found it 
difficult to understand how the oil 
market held as well as it did, with 
nearby lard widening its discount to 
approximately le a pound under cotton- 
seed oil. 

There was some talk of seed being 
held off the market in the South. At 
any rate, seed was steady around $23 
in Texas. Crude oil was moving slowly 
and the hedging differential between 
crude and the New York futures market 
was none too favorable; this served to 
keep down selling. 

COCONUT OIL.—The market was 
quiet and steady at New York with bulk 
quoted at 2%c. A large midwestern 
soaper was reported to have bought con- 
siderable oil on the Pacific coat for first 
half of 1941 delivery at 2%4c. Pacific 
coast tanks were still quoted at 2%c. 

CORN OIL.—The market was quiet 
and more or less nominal; a little oil 
sold from Akron at 5%c. 

SOYBEAN OIL.—Nearby oil 
traded at 3%c, 


CC instendy at OIL futures were 


was 
basis Decatur, while 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. hint 
ley points, promp 
White deodorized, 
Yellow, deodorized 
Soap stock, 50% f.f.a., 
points 
Soybean oil, f.o.b. mills, in tanks........3% os 
Corn oil, in tanks, f.o.b. mills 5 
Coconut oil, sellers’ tanks, f.o.b. coast. 
tefined coconut, bbls., f.o.b. Chicago 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat 
Water churned pastry 
Ee, GED II. 6 6: 6.0 0.600'o- 0-00 cena se b0eae 13 
White ‘‘nut’’ type 
Vegetable type 


in bbls., 


November-December delivery sold at 
3%c, Cedar Rapids, equal to about 3.81c 
Decatur. Soy bean oil futures at New 
York are quiet and about steady. Trad- 
ing was hampered somewhat by the slow 
movement of beans and limited interest 
in actual oil. 


PALM OIL.—The market was dull 
and nominally unchanged at New York. 
Nigre spot was 2%c; shipment, 2%c; 
Sumatra spot, 2%c, and shipment 1%¢ 


OLIVE OIL FOOTS.—There was fair- 
ly good trade at 8%c and 8%c this 
week. The market was then nominal at 
these levels. 


PEANUT OIL.—About 20 tanks re- 
cently changed hands at 4%c, following 
release of nuts to mills by the govern- 
ment. Buyers were interested at 4%c 
and sellers were asking 4%c, but it was 
thought 45¢ might be done. 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 4%c nominal; Texas, 4%c nom- 
inal at common points; Dallas, 4%c 
nominal. 


Futures market transactions for the 
week at New York were: 


FRIDAY, SEPTEMBER 27, 1940 
—Range— —Closing— 
Sales High Low Bid Asked 
October 538 537 538 
November ae eee 538 
December 550 545 549 
January § 552 548 551 


February ‘0% sie 
564 559 560 
579 568 
Sales 104 contene ts. 
SATURDAY, SEPTEMBER 28, 
October 
November “e 
December ...... 555 
January — eae 
February ose 
566 
ay 874.573.5738 
Sales 31 contracts. 
MONDAY, ao ae 30, 1940 
October 537 =F 
November es 
December 551 


January 8 553 
February “s eee 
564 


571571 
Sales 83 contracts. 
SUSESEE, as % a 

October 
November si cake 537 
December f 5E 550 550 
January . : i 555 552 
February << ae — 555 
7 een 561 562 
April és cee we 565 
May .. 5 572 571 

Sales 73 contrac re 


WEDNESDAY, OCTOBER 2, 1940 


October L 539 536 - 
November on 

December § 553 541 
January 552 548 


February ee 
565 556 
574 566 

Sales 76 contracts. 


THURSDAY, OCTOBER 3, 1940 


October . vates 541 539 
December y 554 551 
January .. a 8 bh 555 
March . : 562 

574 571 


(See page 33 for later markets.) 
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Against Moisture and Salt 


@ No one type of scale can do all of the weighing jobs in a packing plant. 

But many packing house weighing operations can be handled with maxi- 
mum speed and accuracy with a Fairbanks Moisture-proof Bench Dial Scale. 

Parts not made of special noncorrosive metals are galvanized by a mod- 


ern electric galvanizing process. In addition, the scale is coated with 
aluminum paint. i 


Stainless-steel, self-aligning bearings insure continuous contact. A lock- 
ing device protects the scale when not in use. The dial head and beam 
housing are sealed with a rubber gasket. Provision is made inside the dial 
head for an electric light bulb to prevent condensation. Special accessories 
are available—galvanized adjustable movable stand, pans in various sizes 
and shapes, movable indicator markings for compounding, etc. 


For details on this or any of the many other scales built especially for 
packing house weighing, write Fairbanks, Morse & Co., Department 70, 
600 S. Michigan Ave., Chicago, Ill. Branches and service stations through- 


out the United States and Canada. aneineiius 


FAIRBANKS-MORSE 


DIESEL ENGINES WATER SYSTEMS 


FEN 
PUMPS waswens-1 Rone RS CIEE ey 
ELECTRICAL MACHINERY FARM EQUIPMENT Qa ea 
FAIRBANKS SCALES STOKERS 3 ( ct > S Se 
RAILRORC EQUIPMENT AIR CONDITIONERS , 
ee: 











make THis JUMBO PORK ROLL 


Pork Sausage 
Meat in Heavy 
Duty ZIPP Casings 


Now you can put up your pork 
sausage meat in this handy, hand- 
some, fast-selling package. 
Heavy-Duty ZIPP Casings have 
plenty of strength to carry a three 
or five pound load... and won’t 
weaken from penetration of mois- 
ture or fat. They’re sanitary, 
cheaper than cloth bags, and can 
be much more attractively print- 
ed. Ask us for Heavy-Duty sam- 






















ples . . . for pork sausage or other NucHar is being used increasingly 


large sausages. 





in the refining kettle in place of fullers 
earth. Only about a quarter as much 
NUCHAR is necessary to produce a 
sparkling white lard that is sweet and 
odorless. The particular advantage of 
NUCHAR is that it does away with that 
characteristic flat fullers earth flavor and e 
serves to stabilize the lard. 













James H. Wells, President 4 ee ew 
4541 N. Ravenswood Ave. Chicago, Illinois , PHILADELF cur 


IDENTIFICATION, INC. [INDUSTRIAL CHEMICAL SA 


HIA 
a 
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HIDES AND SKINS 





Packer hides active at 2c up for prac- 
tically all descriptions—Bulls sold 
steady, 155,000 hides moved at Chi- 
cago—Outside markets active at 1/2 
up—Packer calf up a cent. 


Chicago 


PACKER HIDES.—In the most active 
week’s trading in several months, the 
packer hide market moved up ‘4c on all 
descriptions not involved in last week’s 
business; native steers, which sold up 
%e last week, advanced another %c on 
fair sized sales; bulls moved in a large 
way at steady prices. Total reported 
sales so far in this market amount to 
about 155,000 hides; some Aug. hides 
involved but mainly Sept. take-off. 

The market appears firm at present 
levels and packers are very closely sold 
up at practically all points, as evidenced 
by the fact that some of the late sales 
included the first few days of Oct. take- 
off. While the best quality summer 
hides have moved, the general expecta- 
tion is that there will be a good demand 
for the still desirable Oct. take-off be- 
fore the grubby season arrives, barring 
and up-set of outside markets by war 
news. 


A total of 8,200 Sept. native steers 
sold at 13%c, and an Iowa packer also 
sold 2,500 Sept. at 13%c. At the open- 
ing of the week, 8,400 Aug.-Sept. ex- 
treme light native steers sold at 13'4c, 
and the Association moved 1,000 Sept. 
also at 134%c; no more offered. 


The recently slow moving branded 
steers cleared in a good way; 16,500 butt 
branded steers of Aug.-Sept. take-off 
sold at 11%c; 18,000 Aug.-Sept. Col- 
orados brought 1lc. Heavy Texas steers 
were the last description to move, 9,200 
Aug.-Sept. bringing 11%c; one packer 
was credited with booking or selling 
quietly 9,000 more heavy Texas, with- 
out confirmation. A total of 3,900 Sept. 
light Texas steers sold at 10'%c, or 4c 
over previous sale. Extreme light Texas 
steers cleaned up last week at 11%4c. 

Heavy native cows were inactive, hav- 
ing been closely sold up last week at 
13c. A total of 15,000 Sept. forward 
northern light native cows moved at 
12%e; 8,000 River point light cows 
brought 138c, including 1,000 heavy aver- 
age Omaha cows also at 13c; the Asso- 
ciation sold 2,000 Chgo. take-off at 
12%c. A total of 45,300 branded cows, 
dating Aug. into Oct., moved at llc, 
and Association sold 1,000 at 11c. 

A total of 6,800 bulls moved, some 
dating June forward and others Aug.- 
Sept., at 8%c for native bulls and a few 
brands at 7%4ce. 

Withdrawals from Exchange ware- 
houses during the month of Sept. 
totalled 84,102 hides, as against 75,575 
during Aug.; 2,912 more were with- 
drawn on Oct. 1st., leaving warehouse 
stocks of 582,472 hides plus 8,314 pend- 
ing certification, compared with 656,461 
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plus 15,240 pending on Sept. Ist. 

OUTSIDE SMALL PACKER HIDES. 
—The market worked upward on out- 
side small packer all-weight hides dur- 
ing the week, with some sales of stock 
around 44 lb. avge. early at lle and 
later couple cars running 47 lb. avge. 
moved at llc for natives, brands %4c 
less; light average stock salable frac- 
tionally higher, up to possibly 11%c. 

PACIFIC COAST.—The Coast mar- 
ket advanced %c early mid-week on 
sales by Vernon packers of approxi- 
mately 15,000 Sept. hides at 94c flat for 
steers and cows, f.o.b. Los Angeles; 
later sales this basis brought the total 
to around 30,000 hides. 

FOREIGN WET SALTED HIDES.— 
The South American market advanced 
a half-cent on standard steers early this 
week when 1,000 Anglo steers sold at 
74 pesos, equal to 11c, c.i.f. New York, 
as against 70 pesos or 10%c paid pre- 
vious week. Later, 4,000 more Argen- 
tine frigorifico steers sold, also at the 
11%c level. A pack of 4,000 Montevideo 
steers moved at a price equal to 12c, 
these being heavier average stock, with 
no recent comparable trading. 

COUNTRY HIDES. — Very little 
actual business is being reported in the 
country market. Offerings in general 
are light, as some collectors acquired a 
good part of their holdings at higher 
levels and are inclined to hold onto the 
better quality summer hides as long as 
the packer market continues strong, in 
hopes of realizing better prices later, 
despite the fact that the country kill 
will be picking up in volume shortly. 
A car of untrimmed all-weights was re- 
ported at 9%c, selected, del’d Chgo. 
Heavy steers and cows are quiet and 
quoted 74% @8c flat, top for trimmed 
hides. Buff weights are nominal around 
10c, some quoting 10@10%c trimmed. 
Good trimmed extremes are said to be 
salable at 12c, selected, but offerings 
light and 12% @12%c is asked. Bulls are 
quoted around 6c. Glues nominal around 
Tle. All-weight branded hides are held 
at 8@8 tc flat. 

CALFSKINS. — Packer heavy calf- 
skins, 944/15 lb., advanced a full cent 
this week when one packer sold the 
balance of Sept. production; 8,000 north- 
ern heavy calf sold at 26¢ and 3,500 
River point heavies at 24%c; 4,000 
Cleveland and Evansville heavy calf 
sold at 26%4c, the usual premium for 
these points. Bids at 19c, last trading 
price, for light calf under 9% lb. were 
declined, asking 20c. Except for a few 
southerns, other packers are closely sold 
up to end of Sept. 

Chicago city light calfskins moved up 
a cent mid-week on the sale of a car 
8/10 lb. at 17c; bids of 21lce were de- 
clined for 10/15 lb., asking 22c. Straight 
countries quoted 14@14%c flat. Chgo. 
city light calf and deacons last sold at 
$1.15 but sellers now talking up to $1.25. 


KIPSKINS.—Packer kipskins were 


inactive, the market being closely sold 
up to end of Sept. except for one small 
lot of July forward branded kips. The 
market appears firm at last trading 
prices, 2044c for northern natives and 
19c for northern over-weights, with 
southerns at a cent less, and 17c for 
branded kips. Higher prices will un- 
doubtedly be asked on next offerings. 

While city kipskins have been quoted 
nominally around 18%c, offerings are 
scarce and accumulation slow, and the 
few offered are held firmly at 19c. 
Straight countries quoted 13@13%c flat. 

Another packer sold Sept. production 
of about 3,500 regular slunks at 80c, 
the advanced price paid late last week. 
One lot of 2,000 hairless slunks sold at 
55¢ for No. 1’s. 


HORSEHIDES.—The market appears 
a little stronger on horsehides, with 
offerings moderate and firmly held. 
Good city renderers, with manes and 
tails, moving in a range of $5.25@5.35, 
selected, f.o.b. nearby sections; ordinary 
trimmed renderers around $5.00 to pos- 
sibly $5.10, del’d Chgo.; mixed city and 
country lots $4.60@4.80, Chgo., accord- 
ing to lot. 

SHEEPSKINS. —Dry pelts quoted 
1814@20c per Ib., del’d Chgo., for full 
wools, on scattered offerings. Packer 
shearlings appear firm on limited sales, 
production very light, especially on No. 
2’s and No. 3’s; offerings held at $1.50 
for No. 1’s, $1.00@1.05 for No. 2’s and 
60c for No. 3’s, with sales in a small 
way reported at $1.50, 95c and 50c for 
the three grades. Small packer shear- 
lings quoted one-half to two-thirds 
packer values. Market called firmer on 
pickled skins, sales reported in one di- 
rection at $4.75 per doz., while $5.00 
was reported paid in another direction 
and more salable at that figure; uncon- 
firmed report that $5.25 had been paid, 
possibly in the East. Some trading in 
outside packer wooled pelts on bids is 
scheduled for the end of this week and 
some feel that upwards of $2.15@2.25 
per cwt. live weight basis may be re- 
alized in view of the recent advance in 
wool; small sales reported in one direc- 
tion at $1.90@1.95 per ewt. live weight 
for around 86-87 Ib. avge. 


New York 


PACKER HIDES.—Native steers are 
closely sold up in the eastern market, 
with 14¢ last paid. Two New York 
packers this week sold balance of their 
Sept. branded hides, moving a total of 
1,800 Sept. butt branded steers at 11%c 
and 4,500 Sept. Colorados at 11c, in line 
with the western market. 


CALFSKINS.—In the absence of any 
reported sales of calfskins by either col- 
lectors or packers, it is difficult to quote 
this market. Collectors are inclined to 
withhold offerings in view of the 
strength in the western market and 
some quote 4-5’s nominally around 
$1.20, 5-7’s about $1.40, 7-9’s $2.00@ 
2.05, and 9-12’s $3.25@3.30. Packers’ 
sales previous week at $2.35 for 7-9’s, 
$3.50 for 9-12’s and $3.00 for 9-12 but- 
termilks about cleaned up offerings, and 
market nominally 10@15c higher. 
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Lard Stocks at 
7 Markets Drop 
20 Million Lbs. 


TOCKS of lard at seven principal 

markets declined 20 million lbs. dur- 
ing September and totaled 188,636,076 
Ibs. on September 30 compared with 
209,004,536 lbs. at the end of August 
and 48,316,979 lbs. on September 30, 
1939. The steady accumulation of lard, 
which had gone on for months, ended 
during August when stocks fell 23 mil- 
lion Ibs. from the 231,640,906 lbs. on 
hand on July 31. 


Total meat stocks declined 32 million 
lbs. in September from the August 31 
level at these markets. The decline was 
from 145,320,802 lbs. on August 31 to 
113,056,857 Ibs. on September 30, but 
this total was still 40 million lbs. above 
holdings on September 30, 1939. 


Stocks of all kinds dropped from the 
August 31 totals; S. P. meats fell 16 
million Ibs.; D. S. meats, 8 million lbs.; 
and other cut meats 8 million lbs. The 
decline in S. P. skinned hams, §S. P. bel- 
lies and D. S. bellies was more marked 
than for S. P. regular hams, picnics and 
D. S. fat backs. However, in each in- 
stance, stocks at the end of September 
were larger than on the same date a 
year earlier. 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
September 30, 1940, with comparisons 
as especially compiled by THE NATIONAL 
PROVISIONER: 


Sept. 30, Aug. 31, Sept. 30, 

1940a 1940a 1939b 
Total S.P. meats. 77,191,367 93,251,206 46,249,126 
Total D.S. meats. 24,576,540 32,987,683 17,103,350 
Other cut meats. 11,288,950 19,081,913 9,442,726 
Total all meats.113,056,857 145,320,802 72,795,202 
P.S. lard .. ....171,734,071 188,996,123 40,422,213 
Other lard ..++ 16,902,005 20,008,413 7,894,766 
Total lard . -188,636,076 209,004,536 48,316,979 


S.P. regular 
Soe 9,635,708 11,134,200 8,480,611 


... 29,784,160 35,771,066 12,404,050 
. 31,925,867 39,471,780 21,422,232 
S.P. picnics .... 5,794,632 6,819,160 3,932,233 
D.S. bellies .... 12,183,643 So 11,381,452 
D.S. fat backs.. 11,622,897 11,603,235 5,021,898 
(a) Total 7 markets. (b) Sept. 30, 1939 stocks 
did not include Omaha and Kansas City. 


hams . 
S.P. skinned 
hams . 
S.P. bellies 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended September 28, 1940, were 
3,652,000 lIbs.; previous week 4,102,000 
lbs.; same week last year 7,958,000 lbs.; 
Jan. 1 to date, 178,009,000 Ibs.; same 
period last year, 180,970,000 Ibs. 

Shipments of hides from Chicago for 
week ended September 28, 1940, were 
6,208,000 lbs.; previous week 5,757,000 
lbs.; same week last year 8,205,000 lbs.; 
Jan. 1 to date, 203,726,000 lbs.; same 
period last year, 186,064,000 lbs. 


CHECKING SAUSAGE COSTS 


What profit do you make on franks? 
“Sausage and Meat Specialties,” THE 
NATIONAL PROVISIONER’s new book, will 
tell you how to find out. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Hog products were quiet and unsteady 
during the latter part of the week on 
moderate cash demand, relatively large 
hog receipts and uncertainty in foreign 
political developments. 


Cottonseed Oil 


Cotton oil was quiet and barely steady 
around season’s lows; demand was thin 
and hedging small, but seed and crude 
are not coming out freely, although 
seed is reported piling up in the South. 
Crude, Southeast, 44% @4%c lb.; Valley, 
4%c lb.; Texas, 4.30@4.50c Ib. Septem- 
ber oil consumption is estimated at 
350,000 bbls. against 442,000 last year. 

Quotations on bleachable cottonseed 
oil at close of New York market Friday 
were: Oct. 5.40 b; Dec. 5.45@5.46; Jan. 
5.47@5.49; Mar. 5.57; May 5.65; 72 
lots; closing steady. 


Tallow 
New York extra tallow, 3%c lb. 


Stearine 
Stearine was quoted 6%c lb. 


Friday's Lard Markets 


New York, October 4, 1940.—Prices 
are for export. Lard, prime western, 
5.10@5.20c; middle western, 5.00@ 
5.10e; city, 4%c; refined continent, 6c; 
South American, 6%c; Brazil kegs, 
6%c; shortening 8c. 


NEW YORK HIDE FUTURES 


Saturday, Sept. 28—Close: Dec. 
10.36@10.40; Mar. 10.40@10.45; June 
10.50; Sept. 10.52 n; 54 lots; 10@15 
higher. 

Monday, Sept. 30.—Close: Dec. 10.45; 
Mar. 10.46@10.50; June 10.55 b; Sept. 
10.57 n; 44 lots; 5@9 higher. 

Tuesday, Oct. 1—Close: Dec. 10.75 
b; Mar. 10.73; June 10.75; Sept. 10.83 
n; 218 lots; 20@30 higher. 

Wednesday, Oct. 2.—Close: Dec. 
10.80@10.81; Mar. 10.70; June 10.75@ 
10.79; Sept. 10.82@10.87; 119 lots; 5 
higher to 3 lower. 

Thursday, Oct. 3— Close: Dec. 10.74; 
Mar. 10.65; June 10.65 n; Sept. 10.68 
n; 73 lots; 5@14 lower. 

Friday, Oct. 4.—Close: Dec. 10.72; 
Mar. 10.55@10.60; June 10.57 n; Sept. 
10.57 n; 118 lots, 2@11 lower. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to October 4, 1940: 
To the United Kingdom, 159,250 quar- 
ters; to the Continent, none. A week 


ago, to the United Kingdom, 54,546 
quarters; to Continent, none. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended October 4, 1940, with 
comparisons: 


PACKER HIDES 
Week ended Prev. 
Oct. 4 week 
Hvy. nat. strs. @13% 13%b te i 
Hvy. Tex, strs. @11% ill Sik 
a butt brnd’d paid 


Cor. week, 
1939 


Sn'eueene @11% 11% 15 @15% 
Hvy. Col. strs. @ll 10% 11 144% @15 
Ex- ‘light Tex. @eu% 
UL. seesees 14 4 
Brnd’d cows .. ptr} i? Fi 


10 11 be 
mgu” 1 


Hvy. nat. cows. in 
Lt. nat. cows. “ew ais 12 @13 is 15% 
Nat. bulls ... @ 8% @ 8% 12 @12% 
Brnd’d bulls .. @ 7% @7% i11 @11% 
Calfskins ..... 19 @26 19 @25 27 @28 
Te, BEE. 006 @20% @20% @23n 
Kips, ov-wt. .. @19 @19 @22n 
Kips, brnd’d .. @17 @17 e 
Slunks, reg. ... @s0 @80 1.30@1.40 
Slunks, hris. .. @55 50 @55 60 @65 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts. ..11 @11% 10%@11 14 @14% 
Branded ...... 10%@11 10 @10% sai 
Nat. bulls .... 74@ 7 7 ™ 

Brnd’d bulls .. 6%@ 7 6%@ 7 @10n 
Calfskins ..... 17 @22 16 21b 22%@25 
WD n000ksneue fies @18%n 20 @21 
Slunks, reg. . @70n @65n 1.15@1.25 
Slunks, hrls, .. @50n @45n 45 @50 


COUNTRY HIDES 


Hvy. steers ... 74@ 8 7™%@ 8 10 10% 
Hvy. cows .... 74@ 8 T™@ 8 10 10% 
RS epeeesc 10 @10% 9%@ 9% 11%@12 
Extremes ..... 12 @12% 11%@11\% 14% 
BL 266453080 6 5%@ 6 8 
Calfskins ..... 14 @14% @13% 17 ) 
MEISGRING: 2.000% 13 @13% @13 16% @17 
Horsehides ....4.60@5.35 4.60@5.35 4.00@5.25 
es 

Pkr. Sa... @1.35 @1.50 
Dry pelts .. 18% @20" 18% @19% @20 


CHICAGO COTTON OIL 


Monday, Sept. 30.—Close: Oct. 5.38 
n; Dec. 5.46 ax; Jan. 5.47 ax; Mar. 5.54 
ax; May 5.60 ax; cash close 5.40 n. 

Tuesday, Oct. 1—Close: Oct. 5.38 n; 
Dec. 5.46 b; Jan. 5.47 b; Mar. 5.54 b; 
May 5.60 b; cash close 5.40 n. 

Wednesday, Oct. 2.—Close: Oct. 5.38 
n; Dec. 5.46 b; Jan. 5.47 b; Mar. 5.54 
b; May 5.60 b; cash close 5.40 n. 

Thursday, Oct. 3.—Close: Oct. 5.38 
n; Dec. 5.46 b; Jan. 5.47 b; Mar. 5.54 
b; May 5.60 b; cash close 5.40 n. 

Friday, Oct. 4.—Close: Oct. 5.38; Dec. 
5.48 ax: Jan. 5.47 ax; Mar. 5.54 ax; 
May 5.60 ax; cash close 5.40 n. 


TALLOW FUTURE TRADING 


Monday, Sept. 30.—Close: Dec. 3.85 
b; Mar. 4.10 b. 

Tuesday, Oct. 1.—Close: Dec. 3.85@ 
4.10; Mar. 4.10@4.25. 

Wednesday, Oct. 2.—Close: New: 
Dec. 3.85@4.10; Jan. 4.00@4.15; Mar. 
4.10@4.25; no sales. 

Thursday, Oct. 3.—Close: New: Oct. 
3.80@4.05; Dec. 3.85@4.10; Jan. 4.02@ 
4.25; Mar. 4.12@4.35; no sales. 

Friday, Oct. 4.—Close: Dec. 3.85@ 
4.10; Mar. 4.12@4.35; no sales. 
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No. 412 “BOSS” Friction Dropper 


Patented 


This new, simple and effi- 
cient device has proved its 
worth to beef slaughterers. 
Not only is it very accurate 
in lowering carcasses from 
the bleeding rail to the floor, 
but it may be used for many 
other similar operations. 


It is very easily and quick- 
ly installed, as it does not 
require the supports needed 





for the older type droppers. 
This is only one of the many “BOSS” Appli- 
ances built to give : 


Best OF Satisractory Service 


The Cincinnati Butchers’ Supply Co. 


Gen. Office: 2145 Central Parkway, Cincinnati, Ohio 
1972-2008 Central Ave., Cincinnati, Ohio 
824 Exchange Ave. U. S. Yards, Chicago, IIl. 











Ul 


SCIENTIFICALLY 
DEVELOPED 


Seven practical packing plant scien- 
tists are constantly at workin Stange’s 
three completely equipped laborato- 
ries developing new and improved 
methods for curing, coloring and 
seasoning. This is only one of the 
factors that guarantee profits for you 
by using Stange Products. 


Ws. J. STANGE Co. 
2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 












Page 34 

















EFFICIENCY 
PLUS 
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juicier, better look- J 
ing product—af] 
product that brings 
greater sales volume. 
And this at a lower 
cost comes with the 


has made ADELMANN 
equipment the outstanding favorite with meat 


high efficiency that 


packers. 

Liberal Trade-In Allowances. Send today for 
schedule of liberal trade-in allowances and valu- 
able booklet containing helpful hints and listing 
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the complete ADELMANN line. 


Office and Factory — Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


St., Toronto 


“‘Adelmann — The kind your ham makers prefer’’ 


HAM BOILER CORPORATION 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liv- 
erpool & 12 Bow Lane, London — Australian and New Zealand Rep- 
resentatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities— 
Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church 








WYNANTSKILL > 


For the best material at right prices, come to 
WYNANTSKILL! All weights, shapes and sizes 
are stocked ready for immediate shipment. All 
stockinette problems satisfactorily and economi- 
cally solved. Send for samples! 


turers of plete line of towels, mops and pol- 








Also fi 
ishing cloths, 


WYNANTSKILL MFG. CO. HS 


Representatives: Wm. P. McCarthy, 222 W. Adams St., Chica- 
9°, lil. © Murphy Sales, 516 S. Winter St., Adrian, Mich. 

. W. Evans Cordage Co. Inc., 82 Maple St., Thorton, R. I. 
J. GrosJean, P. O. Box 307, Bulfalo, N. Y. eC. M. Ardizzoni, 
31-17 36th St., Long Island City, N. Y.¢ Joseph W. Gates, 
131 W. Oakdale Ave., Glendale, Pa. ¢ C. H. Selby, 731 Bryant 
St., San Francisco, Calif. « R. 


G. Fluker, Warsaw, N. Y. 
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inc. 


356 W. llth St. 


Sever Gnpeny 


Producers - Exporters - Importers 





SAUSAGE CASINGS 








Chicago Cable Add Melbourne 
Buenos Aires as a Tientsin 
London Ocegreyas Istanbul 
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Employment Increasing 
(Continued from page 9.) 


months, expansion in industries manu- 
facturing materials for national defense 
continued to highlight the employment 
picture. New highs in employment were 
registered in shipbuilding, aircraft, en- 
gines, aluminum manufactures, machine 
tools, and explosives.” 


Estimated employment in these indus- 
tries in August and the gains over the 
month interval were reported by the 
Secretary as follows: 






Estimated Gains 

number between 

of wage July, 1940 
earners and 

Industry Aug., 1940 Aug., 1940 
Shipbuilding ........... wad 5,500 
pi. ae , SI 4,700 
Engines ........ 2,400 
Aluminum manufactures ¥ 900 
Machine tools ......... ve 700 
Explosives ..... 8,300 500 


Other manufacturing industries stim- 
ulated directly or indirectly by war or- 
ders and in which large employment 
gains were shown included: Steel, 12,- 
600; sawmills, 10,500; foundries, 9,900; 
men’s clothing, 8,400; electrical machin- 
ery, 7,100; and woolen and worsted 
goods, 6,600. Canning and preserving 
firms showed a seasonal employment in- 
crease of 60,700 wage earners and wom- 
en’s clothing factories, a seasonal gain 
of 33,500. Factories manufacturing au- 
tomobiles and automobile parts ex- 
panded their forces by 21,800 workers, 
reflecting production of new models. 
The meat packing industry reported a 
larger-than-seasonal lay-off of 5,600 
workers. 


REPORT ON PORK DRIVE 


A detailed record of the National 
Economy Pork Sale staged several 
months ago to bolster slumping hog 
prices is presented in a 32-page booklet 
just issued by the National Association 
of Food Chains, Washington, D. C. The 
booklet, according to C. B. Denman, 
agricultural counsel for the association, 
does not attempt to cover the activities 
of numerous other agencies instru- 
mental in the organized effort placed 
behind merchandising of pork during 
this period. 


After reviewing the exchange of cor- 
respondence between hog producers and 
the association which led to formulation 
of the pork program by the food chains, 
the booklet presents reproductions of 
letters from state chain store organiza- 
tions, extension workers, producers’ or- 
ganizations and other agencies which 
illustrate the widespread support ac- 
corded efforts of the chains to move 
pork in greater volume at profitable 
levels. 


Reproductions of typical chain store 
ads used during the drive to sell pork, 
window and interior displays and press 
comments on the pork drive, which was 
staged February 1 to 10, February 29 
to March 9 and April 4 to 10, make up 
a large portion of the booklet. Accord- 
ing to the report, chain store pork sales 
for February, March and April were up 
56 per cent over the corresponding 1939 
period, total pork consumption rose 25 
per cent and consumption of all meats 
climbed 15 per cent. 





STATEMENT 7. = OWNERSHIP, MANAGE- 
MENT, CIRCU ON, ETC., REQUIRED | ae 
THE ACTS OF CONGRESS OF AUG. 24, 1912, 

MAR. 3, 1933, of The National Provisioner, — 
lished weekly at Chicago, Illinois, for Oct. 1, 1940. 


State of Illinois, County of Cook, ss. Before 
me, a@ notary public in and for the state and 
county aforesaid, personally appeared A. B. 
Laffey, who having been duly sworn according to 
law, deposes and says that he is the Business 
Manager of The National Provisioner, and that the 
following is, to the best of his knowledge and 
belief, a true statement of the ownership, manage- 
ment, etc., of the aforesaid publication for the 
date shown in the above caption, required by the 
Act of August 24, 1912, as amended by the Act of 
March 3, 1933, embodied in section 537, Postal 
Laws and Regulations. 

1. That the names and addresses of the pub- 
lisher, editor, managing editor, and business man- 
ager, are: 

Publisher, The National Provisioner, 407 S. 
Dearborn st.. Chicago, Ill. 

Editor, J. B. Gray, 407 S. Dearborn, Chicago, Ill. 

Managing Editor, Edward R. Swem, 407 S. Dear- 
born St., Chicago, II. 

Business Manager, A. W. B. Laffey, 407 S. Dear- 
born St., Chicago, Ill. 

That the owner is: The National Provisioner, 
a. 407 S. Dearborn St., Chicago, Ill.; Estate of 
Alma von Schrenk, 233° Broadway, New York, 
N. Y¥.:; Catherine L. May, 233 Broadway, New 
York, N. Y.; Frieda S. Heyn, 233 Broadway, — 
York, N. Y¥.; Laura B. McCarthy, 154 E. 37th 
New York, N. Y¥.; E. O. Cillis, 70 ae St: 
Brooklyn, N. Y.; Paul I. Aldrich, 407 S. Dear- 
born St., Chicago, Ill; Ernest V. Heyn, 233 
Broadway, New York, N. Y. 

3. That there are no known bondholders, mort- 
gagees, and other security holders owning or hold- 
ing 1 per cent or more of total amount of bonds, 
mortgages, or other securities. 

4. That the two paragraphs next above, giving 
the names of the owners, stockholders, and secur- 
ity holders, if any, contain not only the list of 
stockholders and security holders as they appear 
upon the books of the company but also, in cases 
where the stockholder or security holder appears 
upon the books of the company as trustee or in 
any other fiduciary relation, the name of the person 
or corporation for whom such trustee is acting, is 
given; also that the said two paragraphs contain 
statements embracing affiant’s full knowledge and 
belief as to the circumstances and conditions under 
which stockholders and security holders who do not 
appear upon the books of the company as trustees, 
hold stock and securities in a capacity other than 
that of a bona fide owner; and this affiant has no 
reason to believe that any other person, associa- 
tion, or corporation, has any interest direct or in- 
direct in the said stock, bonds, or other securities 
than as so — by him 

7, = LAFFEY, Vice President 

Sworn to -." subscribed before me this 24th day 

of September, 1940. NELLIFERN FARMER 


(My commission expires March 18, 1942.) 
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EARLY & MOOR 


Sausage Casing Specialists 


MANUFACTURERS 


‘Ss 


EXPORTERS 
BOSTON, MASS. 


“The Skins You Love to Stuff’ 


IMPORTERS 











Take advantage of the new features in the 


O'CONNOR RIND REMOVER 





---W. H. O°CONNOR..- 


203 Hollywood Ave., East Orange, N. J. 
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COOKER 


For all 
rendering 








THE FRENCH 
HORIZONTAL 


requirements 


Jacketed castings of alloy semi-steel; long-lived; 
efficient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CO. 





Piqua, Ohio 











— 














Personalities and Events 


(Continued from page 19.) 


Gerald B. Irons, for 20 years district 
manager of the St. Paul territory of 
Swift & Company, was feted by friends 
and business associates on September 
28 at the St. Paul hotel, in token of his 
retirement following 42 years of service 
with Swift. He entered the employ of 
the company in 1898, spending seven 
years in the accounting department be- 
fore being transferred to the sales end 
of the business. 

Fire, originating in a smokehouse at 
the meat packing plant of C. A. Norte- 
man, Wheeling, W. Va., caused damage 
amounting to about $1,500. 

Charles Christman, widely known 
throughout the packing industry as 
representative of the West Carrollton 
Parchment Co., has just been released 
from the hospital and is continuing his 
recovery at his home at West Carroll- 
ton, Ohio. Mr. Christman suffered a fall 
in his home eight weeks ago and frac- 
tured his hip. 


STANDARD CONTAINERS 


The division of simplified practice of 
the National Bureau of Standards has 
announced that “Simplified Practice 
Recommendation R175-40, Heavy-Duty, 
Round, Nesting, Paper, Food and Bev- 
erage Containers and Lids,’ is now 


available in printed form. Copies may 
be obtained from the Superintendent of 
Documents, Government Printing Office, 
Washington, D. C., for 5c¢ each. 

This simplified list of recommended 
containers includes standard types, 
shapes, capacities, weight per 1000 con- 
tainers (waxed and unwaxed), maxi- 
mum depth of lid seat, maximum bot- 
tom recess. Standard basis weight of 
paper for different lids is also given. 





AUGUST MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in August, 1940: 








Total Per 
Consumption, capita 
Ibs. Ibs. 
BEEF AND VEAL 
Ape. DOGG. oc0cceeeces 480,797,000 3.64 
August, 1939...... . 476,716,000 3.63 
8 mos., 1940. . .8,684,032,000 27.93 
8 mos., 1939... . .8,526,161,000 26.91 
PORK (INC. LARD) 
a a es ob ea ee cen 688,546, pod 5.21 
August, 1939. 605 », OC 4.61 
So Seer 7,4 3 000 39. = 
2 ee ee '4'353/789, 000 33.2 
LAMB AND MUTTON 
August, 1940. sessenee 44 
pS Ee A 43 
Ss se 06 5,000 3.48 
8 mos., 1939 453, ‘014, 000 3.46 
TOTAL 
August, 1940....... . .-1,226,900,000 9.29 
August, 1939............ 1,138,269,000 8.67 
S mos., 1940... . -9,348,710,000 70.88 
8 mos., 1939. . .8,332,963,000 63.58 
LARD 

pC ee 110,665,000 .84 
ae 98,265,000 75 
Gs Mee cec eros 731,452,000 5.56 
S Meee, WB. cccccccceee GEBRCSS 75 








FLASHES ON SUPPLIERS 


R. W. TOHTZ CO.—Announcement 
has been made by H. W. Tohtz, presi- 
dent of the R. W. Tohtz Co., St. Louis, 
Mo., that the firm has been named as a 
distributor of packinghouse equipment 
manufactured by the Cincinnati Butch- 
ers’ Supply Co. The arrangement cov- 
ers distribution for Oklahoma, Kansas, 
Missouri, Arkansas and part of the state 
of Illinois. 

GOODYEAR TIRE & RUBBER CO. 
—Appointments of nine additional men 
to the Pliofilm marketing department 
has been announced by E. B. Brewster, 
who is in charge of Pliofilm sales pro- 
motion. The nine men joining the de- 
partment are: 

C. K. Ellsworth, formerly of Design- 
ers for Industry, Inc, who has joined 
the merchandise container division and 
will serve as consultant on package de- 
sign; L. H. Jones has been transferred 
to Pliofilm field sales, with headquarters 
in Chicago; J. B. Post has joined the 
packaging sales division as assistant 
to A. B. Clunan, manager of Pliofilm 
packaging sales. 

R. J. Buskirk has been transferred to 
Pliofilm field sales, with headquarters 
in Atlanta; W. E. Channing, W. C. 
Calkins and J. C. E. Williams have 
been added to the field sales personnel 
in the fabricating and packaging sales 
divisions; C. S. Conklin has been trans- 
ferred to field sales, New York, and 
A. J. Peterson has been transferred to 
Pliofilm operations at Akron. 




















OFFERS YOU 
®@ Power Savings up 


SAUSAGE PROBLEMS? 


Here’s Your Answer! 
“SAUSAGE and MEAT SPECIALTIES” 





booster machines of 
the type illustrated. 
®@ Greater capacities 
thru advanced de- 
sign, higher speeds 
and larger sizes— 
now up to 1734” by 

12”, 4 cylinders. 

@ Utmost reliability 
— fo oiling, 
patented Flexo-Seal, 

perfected val valves, 
ned cylinders 

®@ Bulletins pu te- 

commendations to 

meet your exact 
needs: write 


FRICK CO. 
Waynesboro, 
Penna. 


to 34 per cent, using | 





The first book of its kind on these important 


subjects. Sausage manufac- 
turers and sausagemakers 
are applying it to their daily 
operations, and prominent 
educators in agricultural col- 
leges have adopted it as a 
text book. Modern authentic 
sausage practices, tested 
and proven sausage formu- 
las, recommendations for 
manufacturing and oper- 
ating procedure and plant 
layout suggestions highlight 
the subjects covered in this 
outstanding volume. Order 


your copy today ... price $5.00, postpaid. 





Frick 1314" by 9 Am- 
monia Booster Compres- 
sor at the Merchants Ice 
and C.S. Co., San Fran- 
cisco, Califoria. 
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URGES MEAT DRIVE SUPPORT 


E. A. Cudahy, Jr., president, the 
Cudahy Packing Co., emphasized the 
importance of the current nation-wide 
meat advertising 
campaign in a fore- 
word written for 
the current issue of 
The Spotlight, bi- 
monthly employe 
publication of the 
Cudahy organiza- 
tion. 

“The meat pack- 
ing industry,” 
stated Mr. Cudahy, 
“is about to launch 
an advertising and 
merchandising 
campaign to make 
the public better 
acquainted with 
meat, to promote public interest in meat 
and so to increase the consumption of 
meat. In planning this campaign, the 
industry started with these basic facts: 

“Meat is a principal food. It is a 
nourishing, economical food. Most peo- 
ple like meat and if they knew more 
avout it and were told in an interesting, 
convincing way, that meat is palatable, 
easily available and prepared, and rich 
in elements necessary for health and 
vigor, they would eat more of it. In- 
creased consumption of meat will, of 
course, benefit the livestock and pack- 
ing industry, but, in a larger sense, 
increased consumption of meat will im- 
prove the nation’s health and advance 
the interests of the nation’s agriculture. 

“Under the circumstances, I believe 
this campaign to win for meat its right- 
ful place in the diet is much more than 
a drive to enlarge the business of a 
single industry. I think we may say 
quite reasonably, it is a project of na- 
tional importance. To us of the livestock 
and packing industry, the campaign is 
of special significance and I suggest 
that as a Cudahy employe you support 
it as your opportunities permit. 


“All salesmen will be kept fully in- 
formed of the details of the campaign 
and will work closely in accordance 
with the campaign program and all 
other employes may cooperate in the 
good work by telling their friends about 
the campaign, calling attention to the 
advertisements which will appear at 
regular intervals in many leading maga- 
zines and requesting their families to 
serve more meat meals. 

“This campaign will react to the ad- 
vantage of our industry and of America 
and, therefore, deserves our coopera- 
tion, not only as an industry but as 
Americans.” 





E. A. CUDAHY 


INDUSTRIAL ORDERS RISE 


New orders received by manufacturers 
rose sharply in August for the fifth 
consecutive month, according to the di- 
vision of industrial economics of the 
Conference Board. Reflecting an advance 
of 52 per cent over the year’s low point 
recorded in March, the adjusted index 


of new orders stood at 141 m August, 
as compared with 130 in July. 


Largest increases for the month were 
recorded in the electrical equipment, 
iron and steel, railway equipment, lum- 
ber and house furnishing industries. 
Manufacturers’ shipments again ad- 
vanced substantially, but inventories 
showed only a slight increase. 


Canadian Mission Will 
Talk Bacon in Britain 


Montreal.—Increased sale of Canadian 
bacon, dairy and other farm products to 
the United Kingdom will be the object 
of a mission from Ottawa to Great Brit- 
ain, headed by J. G. Gardiner, Min- 
ister of Agriculture. Wheat is not to 
be included because the British have an 
eight months’ supply on hand. 

The present bacon quota is 5,600,000 
lbs. a week, but there are hopes of rais- 
ing this figure, as well as the price of 
bacon, which has been around 18c lb. 
Prospects for a price increase on bacon 
are not wholly encouraging. Great Brit- 
ain carries a tremendous load of expense 
in connection with the war and is cau- 
tious in the matter of price of anything. 
Apart from this aspect of the situation, 
it is believed that Canadian producers 
and British importers will benefit from 
learning just what is wanted and other 
requirements of the trade. 


E hid 








OMPLETE official report of the 

35th annual convention of the 
Institute of American Meat Packers, 
including proceedings, description 
of exhibits and other events — fully 
illustrated — will appear in the Offi- 
cial Packers’ Convention Number of 
THE NATIONAL PROVISIONER fol- 
lowing the convention. 

Extra copies of the Convention Num- 
ber must be ordered in advance. Price, 
single copies, 75c each. Five copies or 
more, 50c each. 

Fill out and return coupon below 
if extra copies are desired. 

The National Provisioner 
407 So. born St., Chicago 


Please send me, postpaid, .... copies of the Offi- 
cial Packers’ Convention Number of THE NA- 
TIONAL PROVISIONER. 


Remittance enclosed. 
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FEATURES "FARM FRESH" BEEF 


In connection with the observance of 
its 15th anniversary, Banfield Bros. 
Packing Co., Tulsa, Okla., distributed 
1,500 letters to customers of the Tulsa 
plant announcing the event. Letters 
stressed the company’s “farm fresh” 
policy and designated the period Sep- 
tember 16 to October 15 as Sweetheart 
farm fresh month, a term derived from 
the brand name used on the company’s 
product. 

“We feature the idea of farm fresh 
beef,” stated Paul Thompson, Tulsa 
plant manager, in explaining the an- 
niversary promotion. “The idea is to 
have the beef on hand alive, take the 
order for it at the time, then process 
it and have it not more than three days 
old when it gets to the consumer. We 
feel that this plan would prove very 
successful for certain other companies, 
as well as our own.” 


Besides the Tulsa plant, there are four 
other Banfield plants at Ft. Smith, Ark., 
Miami and Enid, Okla., and Salina, 
Kans. Officers of the company are R. C. 
Banfield, president, S. R. Davidson, 
secretary-treasurer, S. D. Kutch, as- 
sistant secretary-treasurer, and L. C. 
Corey, director. 


RESTAURANT MEN CONVENE 


A record attendance is foreseen for 
the twenty-second annual convention of 
the National Restaurant Association, 
which will be held in Chicago from Oc- 
tober 7 to 11. Hundreds of exhibits, re- 
lating to all phases of restaurant opera- 
tion, will be staged in conjunction with 
the convention at the National Res- 
taurant Mart. 


A. A. MeVittie, Denver, president of 
the association, will address convention 
delegates on October 7. Others sched- 
uled to speak during the five days of 
the meeting include Dr. Charles C. 
Smith, National Association of Manu- 
facturers; Dr. Melchior Palyi, interna- 
tional economist, whose subject will be 
“America’s New Frontiers,’ and Miss 
Vera Megowen, Evanston, IIl., who will 
discuss “Fashions in Foods.” 


AMERICAN ROYAL STOCK SHOW 


An increase in the premium list will 
add to the interest in the American 
Royal Live Stock Show, to be held No- 
vember 9 to 16, at the American Royal 
building in Kansas City. Total cash 
awards are $70,000, an increase of $5,000 
over last year. Premiums have been in- 
creased and number of placings extend- 
ed in the cattle division. 

Vocational agriculture students and 
4-H club members will compete for 
nearly $3,000 in cash awards earmarked 
for the junior division. College students 
will also compete in livestock judging. 
Recognized as one of the outstanding 
events of its kind in the nation, the show 
will include the usual round of parades 
and a number of other entertainment 
features. 
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Livestock Costs Up; 
Less Meat Obtained 


OST of meat animals slaughtered 

under federal inspection during 
August was 13 per cent greater than 
the amount paid by packers in the 
same month last year, and they re- 
ceived only 3 per cent more meat than 
in August, 1939. Packers paid $126,- 
621,000 for meat animals slaughtered 
in August compared with $112,065,000 
in August, 1939, and $127,427,000 paid 
in July, 1940. 

The rise in the livestock price level is 
indicated by the fact that while July 
payments were only $806,000 greater 
than in August, during July. packers 
obtained 61,000,000 lbs. more of live- 
stock for their money and 54,000,000 
lbs. more meat. 

During the first eight months of 
1940, livestock cost packers $22,000,000 
more than in the like period in 1939; 
this amount purchased an additional 
1,128,517,000 lbs. of meat. 

Expenditure for cattle in August dif- 
fered little from the preceding month, 
but was approximately $7,000,000 above 
the level of August, 1939; expenditure 
for calves was little different from 
July, 1940 and August, 1939; hogs cost 
packers about $6,000,000 more this 
August than last, and slightly less in 
August, 1940 than in July. Payments 
for sheep did not change much from 
July, or from August, 1939. 

While the cost of cattle in August 
was $7,000,000 greater than a year 
earlier, amount of beef obtained was 
about 600,000 lbs. under total in Au- 
gust, 1939. In the case of pork and 
lard, over 30,000,000 lbs. more was ob- 
tained in August, 1940 than in August, 
1939, with a $6,284,000 increase in hog 
cost. 


During August the average weights 


of all the different classes of livestock 
were under the averages for August, 
1939. Total live weight of each type of 
animal slaughtered exceeded the total 
in August, 1939. Less beef was dressed 
out in August than in August, 1939, 
but the total dressed weights of pork, 
lamb and mutton and veal were greater 
than in August last year. 

Average cost of heavy steers rose to 
$9.95 during August compared with 
$8.56 in August last year; cattle cost 
averaged $8.24 compared with $7.37 
last year; average cost of hogs rose to 
$6.19 compared with $5.67 a year ago, 
and cost of sheep and lambs averaged 
$8.12 against $7.29 in August, 1939. 

Livestock costs in August, 1940, and 
1939 and during the first eight months 
of the year were: 


Aug., Aug., Jan.-Aug., 

1940 1939 1940 
Cattle ....$ 63,964,000 $ 56,802,000 $ 469,427,000 
Calves .... 7,461,000 7,078,000 56,644,000 
rere 45,249,000 38,965,000 397,852,000 
Sheep ..... 9,946,000 9,220,000 86,341,000 





Total... .$126,621,000 $112,065,000 $1,010,264,000 


Total dressed weight of meat and 
lard produced under federal inspection 
during August, with comparisons, were: 


Aug., Aug., Jan.-Aug., 

1940 1939 1940 

Ibs. Ibs. Ibs. 
a 420,563,000 421,162,000 3,239,115,000 
TOE cneces 49,245,000 48,373,000 363,011,000 
Pork and 

lard .... 541,180,000 510,693,000 5,501,453,000 

Lamb and 


mutton.. 57,457,000 56,599,000 456,036,000 
Total. ...1,068,445,000 1,036,827,000 9,559,615,000 


Total live weight of cattle, calves, 
hogs and sheep slaughtered under fed- 
eral inspection during August: 


Aug., Aug., Jan.-Aug., 
1940 1939 1940 
Ibs. Ibs. Ibs. 
Cattle ... 776,266,000 770,719,000 5,898,944,000 
Calves ... 89,037,000 87,494,000 646,765,000 
Hogs .... 731,004,000 687,209,000 7,376,059,000 
Sheep ... 122,486,000 119,901,000 969,182,000 


Total. . .1,718,794,000 1,665,323,000 14,890,949,000 
Average dressed weight of animals 


purchased by packers during August, 
with comparisons: 


Aug., Aug., Jan.-Aug., 

1940 1939 1940 

Ibs. Ibs. Ibs. 
GE  xhindcitvens 502.23 514.44 522.45 
CES cos. cectcede 114.32 116.93 102.90 
Pr ere 178.29 183.44 176.41 
DY avecteducns 38.70 38.95 40.57 


AUGUST TRUCK RECEIPTS 


Trucks hauled 544,599 cattle, 172,710 
calves, 1,123,956 hogs and 367,499 sheep 
of the total received at 13 markets dur- 
ing August. This volume compared with 
507,441 cattle, 169,992 calves, 1,033,056 
hogs and 350,197 sheep in August, 1939, 
and during July, 1940, receipts were 
574,083 cattle, 180,186 calves, 1,164,957 
hogs and 412,858 sheep. 

Truck receipts at these markets for 
eight months of 1940, 1939 and 1938: 


EIGHT MONTHS’ MOVEMENT 





1940 1939 1938 
Cattle 4,007,926 3,797,965 3,763,483 
Calves . --+- 1,822,067 1,352,731 1,420,123 
Hogs .. ..+- 10,840,642 8,518,174 7,079,546 
Sheep ........ 2,701,142 2,828,003 2,795,008 





Totals ...... 18,871,777 16,496,873 15,058,160 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended September 
28 were as follows: 





At 20 markets: Cattle Hogs Sheep 
Week ended Sept. 28..244,000 388,000 343,000 
Previous week......... 266,000 377,000 478,000 

, Keprugednsweseoe 280,000 391,000 406,000 
MEE. -cubencsneveweouen 247,000 323,000 450,000 
BE kétbecccaceserens 303,000 302,000 382,000 

At 11 markets: 
ee OS, ow csc cncesdunescthenee 323,000 
Previous week . x 
EE Cantona ee Anas s Deiacecdaw eine 
PE ccd iewnicedwastecthebeledecninenin 
ME -C:cn:6d4- 860d adv eenlqannanwae Cauca teen 
DE ncbavh wviadedoncnaaieumea Rebeoedae 

At 7 markets: Cattle 
Week ended Sept. 28..181,000 
Previous week......... 195,000 
SE aN EE 203,000 
Sn  sinniecan tke in kin tall 170,000 
ME saphoeecocescsea 221, 

PY ‘srettscecccommel 216,000 




















FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 
OMAHA, NEB. 


KENNETT-MURRAY 
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DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 























St. Louis National Stock Yards 


Order your Hogs from 
DUNHAM AND MURPHY 


Hog Buyers 


Illinois 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., Oct. 3, 1940.—At 16 
concentration points and 10 packing 
plants in Iowa and Minnesota hog trade 
was slow most of the week in the face 
of abnormally heavy movement for this 
time of year. Prices, compared with last 
week’s close, were unevenly lower, gen- 
erally 5 & 20c off, with heavy butchers 
and packing sows usually off the least. 


Hogs, good to choice: 


SG iv. oe sed srteace ang Jasna $4.80@5.75 
EL os bre ew nvnee rb peste esses 65@6.00 
St wingccockwacacsnetevnwed 6.00@6.15 
EL, air0/& icv one sidan cqae sna Rawous 5.80@6.05 
IN 6 kee sew ass ete e eos se aes 5.65@6.00 
SI o-i od cbinie dv 4cumes-emane wean 5.55@5.90 
Sows: 
EA re ee $5.40@5.75 
| ETS err rrr rrr re 5.15@5.65 
MUI ois Sor hia'd-a wiatereenrenta-can Caeaae 4.95@5.40 


Receipts of hogs at Corn Belt markets 
for week ended with October 3, 1940: 


This Last 

week week 

Do ee 21,800 29,800 
SE > eer 29,300 21,000 
Monday, Sept. 30............. 34,200 25,500 
IE, MES Big.dio:s o:0-0-0:5-0:0°4:0:0 19,900 22,500 
Wednesday, Oct. 2........... 21,100 24,700 
Thure@ay, Get. SB... 2.0.0.0. 17,100 


NEW YORK LIVESTOCK 


Livestock prices at New York, Wed- 
nesday, October 2, 1940: 


CATTLE: 
BOGGS civcccccccccccccscecccsvesves 
RF eee 
Cows, cutter and common 
PE GEE bade ddcewoeseceesceeeas 
PN ED acne a bbeccccweamee 





CALVES: 
Vealers, good and choice.... 
Vealers, common and mediu 
GUD kc iivevcustcccevesesevs 
Calves, medium and good.......... 





HOGS: 

Hogs, choice, 195-208-lb............ $ 6.75@ 6.80 
LAMBS: 

Te eee $ 10.00 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with September 28: 

Cattle Calves Hogs* Sheep 


Salable receipts ....2,389 2,577 380 329 
Total, with directs...6,895 13,465 25,815 37,850 
Previous week: 
Salable receipts ...1,729 1,698 552 1,846 
Total, with directs.5,953 12,258 25,729 41,487 
*Including hogs at 41st street. 


SOUTHEASTERN LIVESTOCK 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 
Service, at seven southern packing 
plants, for week ended Sept. 28: 


Cattle Calves Hogs 


Week ended Sept. 28........ 2,408 903 7,027 
Previous week .........0.0. 1,918 820 5,945 
Same period 1939............ 2,174 591 9,972 


Southeastern area slaughter hogs, 
bulk quotations, soft hog basis, Oct. 1: 


Hogs, medium to choice: 


fF er re 95. 75@0.00 
oo i ae area - 6.00@6.25 
| ee eee 5.75@6.00 
ce er re eee 5.25@5.50 
Sows, medium to good: 
et ee 4.75@5.00 
NE 5.69.55 skicosee an taent oes 5.00@5.25 
PPL 05 s0:vscuws cnsonsubuansies 4.75@5.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, October 3, 1940, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted), CHICAGO NAT. STK. YDS. 


BARROWS AND GILTS: 


Good-choice: 
CL SA ee $4.85@ 5.20 
I, i. s oenwsieaiven 5.10@ 5.65 
ME  acivheawe one 5.25@ 6.10 
DOPOD MM, cacccccenecs 5.85@ 6.35 
UL. SSPE 6.20@ 6.45 
, | Se 6.30@ 6.50 
/ | ae 6.35@ 6.50 
— SS EE 6.30@ 6.45 
on. Se eae 6.20@ 6.40 
oo ee 6.10@ 6.30 

Medium: 

bo re 5.00@ 6.15 
SOWS: 

Good and choice: 
ee 6.05@ 6.20 
i 6.00@ 6.10 
eee 5.80@ 6.00 

Good: 

360-400 Ibs. ............ 5.75@ 5.85 
ne a ees 5.65@ 5.80 
CI UE 0s 640 0abun an 5.40@ 5.70 

Medium: 

ee 4.65@ 5.65 


PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 4.50@ 5.00 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 





cae re 12.00@13.00 
900-1100 Ibs. .......... 12.25@13.50 
SE EL, onc ecseecs 12.75@13.75 
1300-1500 Ibs. .......... 12.75@13.75 
STEERS, good: 
750- 900 Ibs. .......... 10.50@12.00 
900-1100 Ibs. .......... 10.50@12.25 
1100-1300 Ibs. .......... 10.50@12.75 
1300-1500 Ibs. .......... 10.50@12.75 
STEERS, medium: 
750-1100 Ibs. .......... 8.00@10.25 
1100-1300 Ibs. .......... 8.00@10.50 
STEERS, common: 
poo eee 6.25@ 8.00 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs...... 11.75@12.75 
Good, 500-700 Ibs....... 10.25@11.75 
HEIFERS: 
Choice, 750-900 Ibs...... 11.75@12.50 
Good, 750-900 Ibs....... 10.50@11.75 
Medium, 500-900 Ibs.... 8.00@10.50 
Common, 500-900 Ibs.... 6.00@ 8.00 
COWS, all weights: 
 edankees ewndsvees 6.75@ 7.25 
ND. pi irdstiinasiew tase 5.75@ 6.75 
Cutter and common..... 4.75@ 5.75 
Se eee 4.00@ 4.75 
BULLS (Yigs. Excl.), all weights: 
MINS conic otio5 050 6.75@ 7.25 
Sausage, good .......... 6.50@ 7.00 
Sausage medium ....... 5.75@ 6.50 
Sausage, cutter and com. 5.50@ 5.75 
VEALERS, all weights: 
1.25 
0.50 
8.00 
9.00 
8.00 
6.00 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
*Good and choice........ 9.25@ 9.50 
*Medium and good....... 8.00@ 9.15 
REL WereesGcnueevcns 6.50@ 7.75 
YEARLING WETHERS (shorn): 
Good and choice........ 7.25@ 8.25 
BE. Shahasid ecco 6.50@ 7.25 
EWES (shorn): 
Good and choice........ 3.25@ 4.25 


Common and medinm.... 2.00@ 3.25 
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KANS. CITY 
4.25@ 4.85 
4.65@ 5.50 
5.00@ 5.85 
5.60@ 6.25 
6.10@ 6.25 
6.15@ 6.25 
6.15@ 6.25 
6.15@ 6.25 
6.00@ 6.25 
5.90@ 6.15 
4.85@ 6.00 
5.75@ 5.90 
5.75@ 5.90 
5.65@ 5.85 
5.60@ 5.75 
5.45@ 5.65 
5.25@ 5.60 
5.15@ 5.75 


11.00@12.50 
11.25@13.00 
11.25@13.00 

00 


8ST. PAUL 
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5.50 only 
.50 only 
.45@ 5.50 


orc 


5.40@ 5.45 
5.35@ 5.45 
5.30@ 5.35 


5.10@ 5.40 


11.25@13. 11.25@13.00 
9.25@11.25  9.25@11.00 
9.50@11.50 9.25@11.25 
9.50@11.50 9.50@11.25 
9.50@11.50  9.50@11.50 
7.40@ 9.50 7.50@ 9.50 
7.40@ 9.50 7.50@ 9.50 
6.00@ 7.40 5.75@ 7.50 
10.25@11.50 10.75@12.00 
8.75@10.25 9.50@10.75 
10.25@11.50 10.25@11.50 
8.75@10.25  8.75@10.25 
6.75@ 8.75 7.25@ 8.75 
5.75@ 6.75  5.50@ 7.25 
6.25@ 7.25 5.75@ 7.00 
5.50@ 6.25 5.25@ 5.75 
4.50@ 5.50 4.00@ 5.25 
3.75@ 4.50 3.50@ 4.00 
6.35@ 6.60  6.25@ 6.75 
6.25@ 6.50 6.50@ 6.75 
5.75@ 6.25 5.75@ 6.25 
4.75@ 5.75 4.530@ 5.75 
8.50@10.50 —8.50@11.00 
5.50@ 8.50 6.00@ 8.50 
4.50@ 5.50  4.00@ 6.00 
7.00@ 9.00  7.00@ 8.50 
5.50@ 7.00  5.50@ 7.00 
4.50@ 5.50 4.00@ 5.50 
9.00@ 9.! 9.00@ 9.25 
7.75@ 8.75 8.25@ 8.75 
6.50@ 6.75@ 8.00 
7.00@ 7.75 7.25@ 8.00 
6.00@ 7.00  6.50@ 7.25 
3.00@ 3.85  3.00@ 3.90 
1.75@ 3.00 1.75@ 3.00 


? Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


less than 60 days’ wool growth quoted as shorn. 


* Quotations on slaughter lambs of good and choice and 


of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 15,414 cattle, 2,098 
calves, 30,270 hogs and 8,760 sheep. 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended Sept. 27: 
Cattle Calves 

4,701 2,826 
00 30 


2,825 275 


Hogs Sheep 
2,982 2,069 


1,800 
4,400 3,765 


PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, September 
28, 1940, as reported to The National Provisioner: 


CHICAGO 

gg 5 and Company, 6,756 hogs; Swift & Com- 
pany, 4,544 hogs; Wilson & Co., 7,844 hogs; West- 
ern packing Co. Inc., 2,313 hogs; Agar Packing 
Co., 5,566 hogs; shippers, 5,072 hogs; others, 26,581 
hogs. 

Total: 39,435 cattle; 
15,589 sheep. 


4,440 calves; 58,676 hogs; 


KANSAS CITY 














Cattle Calves Hogs Sheep 
Armour and Campane 3,699 853 5,5 6,034 
Cudahy Pkg. Co. 1,871 471 4,946 
Swift & Company. 2,146 448 ,938 
Wilson & Co....... 1,795 378 = =2, 905 
Indep. Pkg. Co..... — eee 175 
Kornblum p ke. Giv<s 932 9:8 wee 
Shippers . .- 5,925 473 2,381 
Others ° . 4,513 396 1,217 
Total -16,368 2,623 17,214 25,282 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour and Company. .. 4,451 6,390 4,694 
Cudahy Pkg. Co....... ---- 3,288 y 5,414 
Swift & Company........... 3,481 3,450 
Wilson & Co vacua aaa 1,251 1,680 
Others .... aan volemeeks ee 
Cattle and calves: Eagle Pkg. Co., 20: @ueeter 
Omaha Pkg. Co., 146; Geo. Hoffmann, 49; Lewis 
Pkg. Co., 783; Nebraska Beef Co., 729; Omaha 


Pkg. Co., 219; John Roth, 111; South Omaha Pkg. 


Co., 690; Lincoln Pkg. Co., 149. 






























Total: 15,367 cattle and calves; 24,461 hogs; 
15,238 sheep. ° 
EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company 3,819 2,162 9,846 4,747 
Swift & Company. 2 2,757 10,987 5,239 
Hunter Pkg. Co.. 103 5,602 1,104 
Heil Pkg. Co.. Lea 2,427 “ws 
Krey Pkg. Co.. 5,102 - 
Laclede Pkg. Co... ; ae 
Sieloff Pkg. Co. a ~ 
Shippers ; 2,095 372 
Others 154 881 
Total 7,271 13,243 
ST. JOSEPH 
Cattle Calves Hogs 
Swift & Company... 1,671 433 = 9,106 
Armour and Company 1,888 470 7,945 
Others . 1,204 156 186 
NE cniccnntens 4,763 1,059 17,237 13,065 
Not including 5,387 hogs and 1,627 sheep bought 
direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 2,076 71 4,879 3,003 
Armour and Company 1,883 74 4.945 q 
Swift & Company... 1,884 71 2,646 
Shippers vie ga! 78 3,839 
Others . ' -. 819 8 73 
Total 9,279 302 16,382 10,051 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Cc aed 2,295 1,211 3,776 1,098 
Wilson & 2,091 1,359 3,757 1,220 
Others . <ensaey Clee 25 1,360 9 
Es Sinai iad are 4,657 2,595 ) 8,893 2,327 
Not including 45 cattle and 2,514 hogs bought 
direct. 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 1,940 952 6,811 2,038 
Wichita D. B. Co.... 17 acs ose es 
Dunn-Ostertag ...... 78 ¥e 87 
Fred W. Dold.... 141 aa 394 
Sunflower Pkg. Co... 38 a 275 
Pioneer Pkg. Co.... 86 cee cane 
Keefe Pkg. Co.. 30 
Total . 2,330 952 7,567 2,038 
Not including 36 cattle and 250 hogs bought 
direct. 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Ganpany 845 134 1,881 
Swift & Company. 622 156 1,514 
Cudahy Pkg. Co..... 807 77 957 
Others concecs SD 258 1,300 
Total ............ 4,286 625 5,652 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company 2,783 2,199 16,994 6,910 
Rifkin Pkg. Co..... 719 34 eee tee 
Swift & Company... 5,465 3,660 21,892 10,481 
United Pkg. Co..... 2,427 25 eee +a0 
Cudahy Pkg. Co.... 1,048 911 — 
Gthers .... ere = one 802 
WOMENS dta0sces econ 14,676 7,055 39,688 17,391 
Page 40 











FORT WORTH 



































Cattle Calves Hogs Sheep 
Armour and Company 2,168 2,413 2,942 2, = 
Swift & Company... 2,91 2,2 2,724 3, 428 
Blue Bonnet ....... 22 72 988 
City Pkg. Oe.....0-. 34 10 844 “20 
Rosenthal Pkg. Co. 49 8 34 eee 
I ket araaae 5,386 4,797 7,532 5,878 
INDIANAPOLIS 
Cattle Calves Hogs Sheep 
Kingan & Co....... 1,389 255 21,007 2,633 
Armour and Company 857 180 2,410 one 
Hilgemeier Bros..... 9 ane 974 
Stumpf Bros........ cs mae 146 
Meier Pkg. Co...... 6 eee 245 
Stark & Wetzel..... 182 35 475 eos 
Wabnitz and Deters. 62 57 451 55 
Maass Hartman Co. 33 12 7“ eee 
REE CO | 2,182 2,690 26,980 6,756 
Serres 1,260 589 332 306 
rere rer 5,930 3,818 53,020 9,750 
CINCINNATI 
Cattle Calves Hogs Sheep 
S. W. Gall’s Sons... ... 8 wee 350 
Ideal Packing Co.... 68 10 684 eae 
E. Kahn's Sons Co.. 755 235 a 1,393 
Lobrey Packing Co.. 2 oo coe 
H. H. Meyer Pkg. Co. 22 cna rity one 
J. Schlachter ...... 188 148 70 
J. & F. Sehroth P. Co. 15 ae 3,052 ot 
J. F. Stegner Co. 495 300 aa 30 
SN 5 oes nesexe 775 283 3,650 2,133 
GORGE de sce vietecwes 2,110 705 184 226 
Ceres 4,430 1,689 22,964 4,202 


Not including 1,257 cattle, 
and 458 sheep bought direct. 


72 calves, 6,173 hogs 














RECAPITULATIONt 
CATTLE 
Week Cor. 
ended Prev. week, 
Sept. 28 week 1939 
CIR i eictceh cece ane 39,435 39,976 38,095 
ee. Ee 5, 8,17 21,345 
CN sccccse 17,164 
East St. Louis 19,863 
a OO Rae 6,168 
Seems Gey... 11,375 
Oklahoma City 5,444 
Wichita 2,159 
Denver ..... 4,06 
a ae 16,267 
Milwaukee . 4,659 
Indianapolis 6,892 
Cincinnati 2,049 
See 5,825 
Total 161,369 
CO Err 49,170 52. 405 
Ae . 17,214 16,912 
Omaha p 5 20,793 
East St. 47,479 
St. Joseph 17,357 
Sioux City 15,218 
Oklahoma C Se eee 8,013 
EE od65 | -Gulewmerdes 7,159 
EPPS ee 7,228 
ty ES Seer 28,364 
SN ig a ee wee 7,372 
Indianapolis .......... 51,166 
Ciacinnati ......... ; 24,344 
ae ee 6,882 6,761 
BD d-whs tude slomewas 307,457 328,248 


ae ae 15,385 27,459 
te PER re 2 
Omaha 

East St. 
St. Joseph 
Sioux City 
Oklahoma City .......... 


oe ee ‘ 
0 ee ree 
Indianapolis 
Cincinnati 

PO, Ws cues 11, 056 


TORE hvceccowsiecdccs 213,416 205,816 246,889 
*Cattle and calves. t+tNot including directs. 





4,178 








QUOTA ON CANADIAN CATTLE 


Montreal.—Canada may export to the 
United States up to 51,720 head of cat- 
tle, weighing 700 lbs. or more, during 
the last quarter of 1940, the Dominion 
Department of Agriculture announced 
this week. Imports of such cattle during 
the first three quarters of this year were 
sufficiently under the established quota 
to permit entry at the reduced duty of 
14c per pound of the maximum quan- 
tity during the fourth quarter, the de- 
partment said. 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 








+RECEIPTS 
Cattle Calves Hogs Sheep 
Mon., Sept. 23......17,047 1,567 18,397 5,002 
Tees... Sent. B....< 8/231 1,331 21,151 3,383 
Wed., Sept. 25...... 9,572 955 13,910 7,968 
Thur., Sept. 26...°. 3,729 716 12,695 7,469 
Fri., Sept, 27....... 1,188 368 10,669 3,196 
Sat., Sept. 28...... 500 4,500 3,500 
*Total this week....40,067 5,436 81,312 30,621 
PROV. WOOK coccecces 1,705 6,051 71,961 35,600 
We GOD cccccsecns 45,961 6,207 85,987 55,531 
Two years ago...... 35,950 5, 767 70,739 60,172 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Mon., Sept. 23...... 3,843 108 1,732 780 


>: 
. 24...... 8,821 356 692 331 
Baccnss See = 304 188 








Thur., Sept. 26...... 2,346 1,140 176 
Pe, Me Bee ccccce 1,278 137 «=1,072 149 
Sat., Sept. 28....... 100 eos eee 200 
Total this week....16,219 895 4,940 1,824 
Previous week ...... 15,293 888 4,211 3,957 
pO eee 15,795 603 5,108 5,101 
Two years ago...... 13,465 814 6.478 13,727 

*Including 854 cattle, 963 calves, 22,487 hogs 


and 14,659 sheep direct to packers ‘from other 
points. 
+All receipts include directs. 


SEPTEMBER AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 


—September— Year 

1940 1939 1940 1939 
atthe ...... 162,785 169,773 1,388,777 1,336,416 
Calves ...... 0,617 23,228 194,274 238,422 
cS eee 295,149 279,851 3,744,360 2,916,206 
Sheep ....... 141,281 205,821 1,580,620 1,946,217 





Cattle Hogs Sheep Lambs 

Week ended Sept. 28. 9 30 $6.25 $3.50 $9. 
Previous week ....... 40 6.35 3.35 9.05 
ED asad wsiene as: eadsiere 10.20 7.20 3.50 9.55 
RE ere 10.35 8.50 2.60 7.95 
RRs 13.90 11.40 4.25 10.40 
RE ree 9.35 9.55 3.4 9.00 
DEED werevessscccoese 10.40 10.30 3.25 8.75 
Av. 1935-1939...... $10.85 $9.40 $3.30 $9.15 

SUPPLIES FOR CHICAGO PACKERS 

Cattle Hogs Sheep 
Week ended Sept. 28... .23,848 76,472 28,797 
Previous week..........2 27,356 68,309 32,177 
ER rere weet 30,340 80,703 50,410 
BED 2600 Se- cee kaeencnele 22,913 64,168 46,971 
eee 32,133 51,369 51,854 
BOE oudtsedcnensavacedd 34,110 46,624 57,754 


HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 
No. Wt., —Prices— 
Ree’d lbs. Top AV. 








Week ended Sept. 28..81,300 252 $6.80 $ 6.25 
Previous week.......- 1,961 2 7.00 6.35 
_ (GRR 85,987 259 7.85 7.20 
EE Gis tvaaauecnnnawe 70,739 251 9.20 8.50 
ae > 204 258 12.45 11.40 
0 664 242 10.50 9.55 
BED wrtriccvecvetevess 1, 686 252 11.35 10.30 

Av. 1935-1939....... 63,500 252 $10.25 $9.40 


*Receipts and average weight for week ending 
Sept. 28, 1940, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under Federal inspec- 
tion for week ending September 28. 


ee CI TE, Rs oo ccc cceccecenccssees 1,904 
SP UE | v.9ec:49.nte.0o tae seb anaes teed 75,677 
TEE CchGatnet > ve date newer ue edhe eeseewae 96,201 
PWS FORMS OWPcecccccccecccvecsossceccesece 77,291 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, October 3: 








Week ended Prev. 

Oct. 3 week 

Packers’ purchases ........... 47,476 52,164 
Shippers’ purchases .......... 5,28 5,158 
MS Sosy ba heed ode web Rens 52,758 57,322 


TRUCK FREIGHT RATES 


Central territory motor carrier rates 
on lard and lard compounds will be low- 
ered on or before November 15, under an 
Interstate Commerce Commission de- 
cision permitting motor carriers to mod- 
ify further their rates and tariffs on a 
number of commodities. Permission was 
given in two supplemental reports in 
Ex Parte MC 21. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended September 28, 
1940. 


CATTLE 
Week Cor. 
ended Prev. week, 
Sept. 28 week 1939 
CN Fes seccnan eaten 16,539 19,759 28,459 
TG ois 6 0e 050 Haws R 20,583 24,606 


Omaha* ..... 
Oe a eee 
St. Joseph 

Sioux City 

Wichita* ... 
Fort Worth.. 
Philadelphia 


16,372 15,868 
11,793 =11,945 
4,908 6, 170 















Indianapolis 1,513 1,604 

New York & Jersey City 8,450 7,769 

ORR CMY? «2.202 020080 8,018 

EE. eiclck exc cecpewn 3,963 

Serre 5 4,428 

SO SR ees 1 4 9,208 11,856 

Milwaukee i acorecaeacate 3,935 2,996 4,143 
TN. 8 vadeeniewet ee uen 132,407 130,988 153,717 
*Cattle and calves. +Not including directs. 

HOGS 

NG Signs so ace wens 81,904 75,677 

Kansas C ity RE tie rt: 51,132 47,678 

ear . 27,761 25,500 

Mast Ot. Bewis*......<<-.- 81,904 60,724 

YO Eee 22,539 20,937 

ee 13,536 

Wichita VERSA GS FASS 7,406 

Fort W orth. Ry re eee 6,882 

Philadelphia . Piave.ch ¥ Sraceitinnaiate 17,912 

PIED nc ose weke 2 19,923 

New York & Jersey City. 45, 802 


Oklahoma City........... 
Cincinnati 
Denver ww : 5,91: 
055 tala dhe etrin x 28° 3864 
Milwaukee 





58, "401 
7,329 12,594 
NE siiveiicke wa patel 467,652 415,079 436,988 


‘Includes National Stock Yards, East St. Louis, 
Ill., and St. Louis, Mo. 











SHEEP 
CDT 4.644 vss veneveeee 12,631 10,249 25,955 
Kansas City ee 2 33,700 
a See 25, ‘084 y 


East St. Louis. 
St. Joseph 
Sioux City 
Wichita os 
Fort Worth. 
Philadelphia 
eS eee 
New York & Jersey City. 5 
Oklahoma Oity...ccccccee 
Cirecinnati 
Denver ie ernie 
rs 
Milwaukee 


REN 2 11, 971 13,633 








TD. = ee wae neue ene 194,639 211,516 
*Not including directs. 





LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during August, bought at stockyards 
and direct, is reported by the U. S. De- 
partment of Agriculture, Agricultural 
Marketing Service, as follows: 


Aug., July. Ang., 
1940 1940 1939 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards .......... 76.46 74.42 77.09 
Wi tetacds vtekeunnee 23.54 25.58 22.91 
Calves— 
Stockyards .......... 63,32 60.48 63.56 
RE eS 36.68 39.52 36.44 
Hogs— 
Stockyards a'o'9:0:6-4-e 47.70 52.23 
a a eee 50. 50 52.30 47.77 
Sheep and lambs— 
Stockyards une cnmted 66.02 68.26 68.76 
WN onc ad 5s ib eaies 33.98 31.74 31.24 


FRESH SAUSAGE 


“Fresh Sausage” is one of the im- 
portant chapters in THE NATIONAL PRo- 
VISIONER’s latest book, “Sausage and 
Meat Specialties.” 


MEAT SUPPLIES AT EASTERN MARKETS 





(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 


WESTERN DRESSED MEATS 


NEW YORK PHILA. BOSTON 

STEERS, carcass Week ending September 28, 1940........... 8,106 2,676 2,841 
WORE BI Se 6 650-5600 Sees tccacceciods 8,442 2,708 2,844 

De OE, SOND GB oink oe eck oe Ska ess 10,395 2,995 2,869 

COWS, carcass Week ending September 28, 1940........... 1,150 1,125 2,760 
NE I ChG sc cn eck cob ehanetien's< cus 1,370 1,233 2,917 

DAMS WEEE YORE AHO. «<5. csc scccevecessees 1,054 1,378 2,643 

BULLS, carcass Week ending September 28, 1940........... 515 685 37 
WGK BEOVIOME: 6 cece ice tccccsscsesceseseve 592 321 42 

BAMS WEEK YORE ABO. occ cc ecccvcvccscvces 434 603 20 

VEAL, carcass Week ending September 28, 1940........... 10,335 1,024 943 
fo er eer ee ere 8,484 781 582 

DAUR WHEE FORE QB. oo on.cicsic sitive cececs 12,003 1,307 . 726 

LAMB, carcass Week ending September 28, 1940........... 37,494 15,709 18,378 
WR ISG oo ssk ecw nivcrnccesotndicsne 37,842 14,597 16,876 

Gane Weeks DONE Bia. oc aio ec ieee saeen' 53,351 17,828 20,666 

MUTTON, carcass Week ending September 28, 1940........... 2,136 717 883 
Waele MIE 66 6 ie eise cesar cess. bSss 1,564 476 559 

ee rene eee 2,837 600 1,598 

PORK CUTS, lbs. Week ending September 28, 1940........... 2,538,168 382,244 292,057 
PE IE, 5a a ose era gscerren Ata eueace 2,064,343 427,727 412,673 

Sa I I io vine ca tee icaveeeaa es 1,850,634 257,482 225,409 

BEEF CUTS, Ibs. Week ending September 28, 1940........... rr ee Thane 
Week GTEIID ox 6o6 6 wieire cede eisiccecesewee ae ee 

ee eT ee eye eee eee. cutee “OS aati 

LOCAL SLAUGHTERS 

CATTLE, head Week ending September 28, 1940.......... 9,071 i —~—“<i—~*~*Cs Sw 
ee, Ae oe eee 8,450 nA on 

Se ee Se ee ert Cree Te Pee 7,769 Se ~. Vereen 

CALVES, head Week ending September 28, 1940........... 16,239 Da -— © “egawien 
| ne eee ee iets th area 15,142 Bee... .. theesde 

Bate WHS FORT GHG. ook vic vieseicccess =a 13,828 A ess 

HOGS, head Week ending September 28, 1940........... 45,989 as ti—“‘(séC ni 
ID ven cenrccesamesSaw taswnatnns 45,802 —aee”0—Cté~tSf ww he 

SAMS WEEK FORP AGO. oc oc csesecccccssvcers 47,866 Saeeeti‘“ SC hey 

SHEEP, head Week ending September 28, 1940........... 54,340 Se: © teress 
WHO EE pace Series he ewavend cones 61,916 a 0—~—~—~S:*C ews 

Ee ee ee 53,585 a © saieas 


Country dressed product at New York totaled 2,941 veal, 1 hog and 233 lambs. Previous week 2,092 
veal, no hogs and 63 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Packing plants at 27 selected centers 
slaughtered 2,252,135 hogs during the 
four-week period ending September 28, 
compared with 1,929,478 head during a 
corresponding period in 1939. This was 
an increase of 14 per cent over kill 
during the same period last year. 


Number of animals processed in 27 
centers for week ended September 27: 


Calves Calves Hogs Sheep 
New York Area’. 9,072 16,154 47,203 54,329 
Phila. & Balt... 3,337 1,303 26,823 2,617 
Ohio-Indiana 








MEY niaewees 8,957 2,744 58,063 8,359 
Chicago® ........ 25,773 6,098 81,904 38,848 
St. Louis Area*.. 14,649 12,259 67,236 15,696 
Kansas City ..... 13,302 6,014 51,1382 24,146 
Southwest 

GO ssavcsas 13,282 9.500 43,769 22,064 
ee ae 14,624 1,191 27,761 26,477 
Sioux City ..... 5,609 277 «14,657 = 11,578 
St. Paul-Wisc. 

a 19,476 16,966 89,139 24,468 
Interior Iowa & 

So. Minn.*..... 13,478 5,656 124,302 45,105 

| ee eer 141,559 78,162 631,989 273,687 

Total Prev. 

AES 142,440 71,879 581,160 290,213 

Total last 

. kewistieen 157,289 74,918 600,944 319,245 


‘Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. “Includes Elburn, Ill. ‘In- 
cludes National Stockyards, and East St. Louis, 
I and St. Louis, Mo. ‘Includes So. St. Joseph, 
Wichita. Oklahoma City, and Ft. Worth. ‘Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wisc. "Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
siaughtered during the calendar year 1939 approx- 
imately 74% of the cattle, calves and hogs, and 
82% of the sheep and lambs that were slaughtered 
under Federal Inspection that year. 
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CANADIAN LIVESTOCK PRICES 








STEERS 

Week Same 

ended Last week 

Sept. 26 week 1939 
en BE $ 8.75 $ 8.00 
Montreal .. : 8.50 9.00 8.00 
Winnipeg . J 8.25 7.50 
2 ee eee 7.50 6.75 
eee 7.50 7.50 6.75 
Prince Albert .......... 6.75 6.75 6.25 
ere 6.75 6.60 6.00 
ee EEE 7.00 7.00 7.00 
PEEL Neen 6s.4's00-055650% 7.00 6.50 6.50 
a re 8.50 8.00 7.00 

VEAL CALVES 
TE eicias caves kesee $11.50 $12.00 $11.00 
ED brava sans bon'o be 11.00 11.00 10.50 
CIES onioio st 510 0h 0h 9.00 9.50 8.50 
CE siuwoss: .. s¥ae0% 8.50 8.50 7.50 
oo, ee 8.50 8.00 7.50 
Prince Albert. 7.50 7.50 7.00 
PN IRIN a0) o9: 00 4-0< 0 0's 8. 8.00 7.50 
ee 8.25 8.50 8.50 
ES 8.00 8.00 7.00 
co ee 8.50 7.50 8.00 
BACON HOGS 

IN ot ori at eed $ 9.10 $ 9.00 $ 8.50 
ME | afecsisce lw we ati 9.15 9.25 9.25 
MEY wikis neve 8.35 8.35 8.50 
| RESET Seamer SS 4 8.50 8.15 
ED oaivrn'e 054.00 oh 8.25 8.50 8.00 
Prince’ Albert........... 8.10 8.60 8.25 
Moose Jaw 8.60 8.35 
Saskatoon .. 8.60 8.25 
Regina 8.60 8.35 
Vancouver 8.70 ee 





4. 


*Montreal and Winnipeg hogs sold on a ‘‘f. & 
basis; all others ‘‘off trucks. 


GOOD LAMBS 
Sua one cae : $ 9.50 $ 9.35 
pO Serer 8.50 9.25 
i... ee Peks 8.00 8.50 
CE neareicienies 7.50 7.75 
Edmonton ....... 7.25 7.50 
Prince Albert 7.00 7.00 
MN a Cras Gia'e aaie-e-e-4 7.50 7.25 
NNN 5 deine sscben ses 7.25 7.25 
| eS ee 7.50 7.15 
WHEE foc ccavachabees 8.00 sod 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, 10c per word 


minimum charge $1.40. Count address or box 
number as four words. Headline 70¢ extra. 





Position Wanted 


Men Wanted 


Equipment for Sale 





CANNED MEAT REPRESENTATIVE available 
for New England or Midwest connection. Aggres- 
sive, responsible, thorough knowledge of canned 
meats backed by ten years’ experience merchan- 
dising through all types outlets New England and 
Midwest states. Also car route experience. Box 
W-30, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, II. 





WANTED—SALES POSITION in food line. Have 
contacts throughout New England. 12 years’ ex- 
perience. Best of references. Box W-31, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





EXPERIENCED MEAT MAN, exceptional ability, 
long connection national packer, Albany area, some 
super market experience. Modern ideas, selling, 
purchasing, supervising. Box W-32, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York, N. Y. 





YOURS FOR THE ASKING—Expert sausagemaker 
and foreman. Has wealth of invaluable experi- 
ence in sausage making and cost finding in all 
phases of the industry, Box W-34, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, IL. 





Miscellaneous 





Cracklings Wanted 
ALL KINDS, HARD OR SOFT pressed or un- 
pressed; also bones both in small or large lots. 
Dep’t C, Hill Packing Co., Topeka, Kansas. 


Unusual Opportunity 


Young man, married, 25 to 30 yrs. old, with sell- 
ing experience in provisions, by-products and beef: 
with good education and successful background; 
accurate at figures. This work requires one who 
can analyze markets clearly, concisely and ac- 
curately, and who has a broad acquaintance among 
Chicago packers. Knowledge of typing and short- 
hand desirable. Box 29, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Il. 





GENERAL BEEF MAN for cooler sales—New York 
City—sizable packing branch house. Must be well 
acquainted Greater New York; able to handle 
beef department. Know outlets. Must be a mer- 
chant and understand the business. When answer- 
ing, give full particulars, references, age, salary 
expected. Box W-27, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York, N. Y. 





WANTED—EXPERIENCED OPERATOR for dry 
rendering outfit for small independent plant in 
Southeast. Give experience, references and salary 
expected. Box W-33, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





Equipment Wanted 





Packing Equipment Wanted 
Wanted for user 2—50 and 100 Ib. Silent Cutters 
2—50 and 100 Ib. Stuffers: 2—100 and 200 Ib. 
Mixers; 3—Grinders; Filter Press. Lard Cooling 
Roll. No dealers. W-718, THE NATIONAL PRO- 
VISIONEER. 300 Madison Ave., New York City. 





Meat Packing Equipment 
Offerings 


10—Aluminum St, Jack. Kettles, 40, 60, 80, 100 gal. 
1—Meakin horiz. continuous Crackling Press, with 
tempering apparatus, 30 h.p. Motor, 800 to 1 
lb. cap. per hour 
5—9’x19’ Revolving Digesters or Percolators. 
4000 Ft. Drag, Scraper and Screw Conveyor. 
10—Bartlett & Snow vertical Tankage Dryers 
25—Dopp Kettles, all sizes 
i0—Hammer Mills, Crushers, Grinders, Pulverizers 
4—Ice Breakers and Crushers 
2—Brecht 200 lb. Stuffers, without tubes. 
1—Brecht Enterprise No. 156 Meat Grinder. 
1—Brecht 1000-lb. Meat Mixer. 
1—Brecht 18”’ Filter Press 
1—Hand Operated Fat Cutter 
Ask for ‘‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO. INC. 
14-19 Park Row, New York City, N. Y. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 

FOR SALE—Abattoir equipment—all in A-1 con- 
dition, delivered New York; 650 round, steel, hog 
gambrels, roller type with rollers attached. Pan- 
ama Railroad, 24 State Street, New York, N. Y. 








one with increased profit in mind. 


CUTTING PORK CUTTING LAMB 
STANDARD AND FANCY CUTS 
BONELESS CUTS 


407 S. DEARBORN ST. 


The Authors of “Profitable Meat Cutting’”’ 
Spent 30 Years Gathering Material 


Here are some of the subjects discussed in this outstanding volume, every 


SMOKED MEATS 


Clear-cut illustrations aid the reader to visualize the various operations 
taken up in minute detail in the easily-read text pages. 


Order YOUR copy today—$4.95 postpaid. 


THE NATIONAL PROVISIONER 


CUTTING VEAL CUTTING BEEF 
HOTEL AND RESTAURANT CUTS 
READY-TO-SERVE-MEATS 


CHICAGO, ILLINOIS 














LARD PRESS—One belt-driven Lard Press, 8’4” 
high, 5’ wide, 38” curb. This Lard Press is made 
by Mt. Gilead, Ohio Press Mfg. Co., and has 5 
plates, hydraulic gauge and valves. Price, $375 
f.o.b., Wilmington. Will ship on approval, six 
months to pay. Wilmington Provision Co., Wil- 
mington, Delaware. 





Used Equipment for Sale 


Dry Rendering Cooker, 4x7 mechanical, 10 b.p. 
motor & chain. A-1 condition. Now oper- 
ating 

200-Ib. 3 h.p. motor, 
controlled lid, A-1 condition 
00-gal. Scrapple Kettle & Agitator.......... $250 
40-gal. Secrapple Kettle 
75-gal. Serapple Kettle, not jacketed 

Viscera Table, 22 monel pans 

131’ Small Stock Chain Conveyor 

2 h.p. Enterprise Grinder 

Electric Pump, 2 lines & needles 

U. 8S. Electrie Slicer 

4-Shelf Bake Oven 

Stainless Steel H. Q. Trolleys 

Steel F. Q. Trolleys 


Chas. Abrams 
13 So. 2nd St. Walnut 3846 
Philadelphia, Pa. 


automatically 














Represented by 








THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


NEW YORK PHILADELPHIA WASHINGTON 
H. L. Woodruff Earl McAdams Clayton P. Lee 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St. S. W. 


BOSTON 
P. G. Gray Co. 
148 State St. 

















Outstanding in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. 
New York, N.Y. 


JERZY 


POLISH STYLE 


HAM 


Mild and unsmoked 


Canned in true 
continental style 


P. O. BOX 386 
Indianapolis, Ind. 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 

















Representatives: 
NEW YORK 
William G. Joyce 
OFFICE Boston, Mass. 
106 Gansevoort St. ® 
F. C. Rogers Co. 
a. & Philadelphia, we 

















Philadelphia Scrapple a Specialty 






eo) ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN 








HONEY BRAND 


Hams - Bacon 


Dried Beef 





HYGRADE’S 


Original West 
Virginia Cured Ham 


Ready ide) Serve 


CONSULT US BEFORE 








YOU BUY OR 
HYGRADE’S SELL 
Frankfurters in 


Iolite] A Get titers 
Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef = Veal 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 








BICZYJA 


(Pronounced BE-CHI-Y A) 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 











. ESSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
—=THE WM. SCHLUDERBERG - T. J. KURDLE CO.—== 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. RICHMOND, VA, 
458-11th ST., S. W. iiss aa MD. 22 NORTH 17th ST. 


NEW YORK,N.Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14thSTREET 713 CALLOWHILLST. 317 E. Campbell Ave. 











CANNED MEATS —. “PANTRY PALS” 





We are in a position to fill orders promptly for 


Polish Style Canned Hams 


Alse to appoint Distributors —a few territories still open 
STAHL-MEYER, INC., New York City, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 
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Harry Manaster & Bro. 








Xx WHOLESALE MEATS 
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Main Office and Packing Plant 


Austin, Minnesota 























FRANK R. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 




















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND’”’ 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 















va Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 











Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA, 

















Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U.S. GOVERNMENT INSPECTION 








WILMINGTON DELAWARE 
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Allbright-Nell Co., The....Third Cover 
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Palmyra Bologna Co., Inc. .......... 44 
Pittsburgh Corning Corp. .......... 3 
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The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








Me against the possibility of a change or omission in this index 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 














IN CHICAGO 


Worlds Tallest Holel 
Ge ath HICKS , 




















A NEW MINNEAPOLIS CORPORATION 
SUPERIOR CASING & SUPPLY CO. 


Producers and importers of top quality sheep casings, 
beef and hog casings, seasonings and supplies 
200 WASHINGTON AVE., N., MINNEAPOLIS, MINN. 
H. F. MEYER, Pres. Henry Crain, V. P. 
No order too small or too large to receive 
our prompt attention 














HAVE YOU ORDERED 


The MULTIPLE BINDER 


FOR YOUR 1940 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 














—_ 


Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 
































ANY. roars 


meant alot... 





NOW MEANS MORE 


are gale Sigel gs 


The improved emblem of The Associated Business Papers ts 


symbolic of its greater significance to advertisers. Q) Its 


Standards of Practice, guide-posts of ethical business paper 
publishing for twenty-three years, have this year been made 


stronger and more enforceable than ever before. GQ Apace 


with the times, its member publications are constantly making 


their editorial pages more dynamic increasing their hold 


on their reader-audiences. @ Singly in relation te your 


markets, and collectively as an association, these modernized 


A.B-P-A-B-C publications deliver an abundance of what. it 


takes to produce resultful advertising 





THE NATIONAL PROVISIONER 


Member of The Associated Business Papers, inc. 
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USERS TESTIFY TO 
ANCO DIPILATORS’ 
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CAROLINA PACKING COMPANY 
MEAT PACKERS 





























* 0. 80x 762 


| 

1] 

| mM CAROLINA'S 

||| Livestock section ORANGEBURG, S. C. 
August 30, 1940 



































WHAT FOODS THESE MORSELS BE” 


y 


@ Hair, Stubble and Roots Are Removed 
@ Greater Yields of ‘‘No. I‘ Cuts, Lard Fat & Head Meat 
@ Considerable Labor Saved 

























































@ Production Is Speeded Up 
@ Surfaces of Carcasses Are Sterilized 


@ Products Given More Sales Appeal 





THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILL. 
117 LIBERTY ST., NEW YORK, N. Y. 








Gelati 


--- the Food 
that’s Making§ 


EWS! Ff 


6 
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Cash in on this rapidly growing new source 
of sales! Your customers have been reading! 
and talking about gelatin. Recent articles 
in newspapers, medical journals and other 
magazines have made the public gelatin’ 
conscious. 


Take your cue for bigger business! Tell 
your customers that one of the most de 
lightful ways to eat gelatin, “the wondes 
food product,” is in delicious jellied meat 
. +. easy to serve, because they are prepared 
by you and are ready to put on the tabl 


When you use Swift’s Superclear, jellied 
meat dishes are mouth watering just to look 
at... sparkling, crystal-clear! Splendi¢ 
results are assured, because Superclear ig a 
high in test and high in quality. Econom. 
ical, too . . . Superclear’s extra strength 
achieves minimum jelly costs. For example 
only 3.6c per pound gelatin cost for jellied 
tongues. 


Formulas for any jellied meat products sent 
with trial shipments . . . on request. 


; 


9 7 
fa SWIFTS i GELATIN 
Sey 
eee ee ok eee ee ee GELATIN 
GELATIN DIVISION 





SWIFT & COMPANY CHICAGO, ILL. — 





